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UNITED STATES DEPARTMENT OF AGRICULTURE 

FOOD SAFETY AND INSPECTION SERVICE 
WASHINGTON, D.C, 


SIS NOTICE 


CALENDAR YEAR 1987 FIRST QUARTER REVIEWS OF STATE PLANTS 


On December 16, 1986, FSIS published a Notice In the Federal Register 
(51 FR 45028) announcing a policy change regarding Its State certification 
and oversight activities. Effective January 15, 1987, FSIS is discon- 
tinuing Its regular quarterly reviews of State Inspected meat and poultry 
plants and instead Is adopting a more comprehensive State certification 
program. 

However, additional time will be needed for FSIS and the State meat 
and poultry Inspection programs to effectively Implement the revised 
policy. Therefore, FSIS Intends to conduct reviews of State Inspected 
meat and poultry plants for the first quarter of 1987. The reviews will 
be conducted as prescribed by FSIS Directive 5720.2, dated 10/30/84. It 
Is anticipated that by the end of March 1987, FSIS and the State programs 
will have finalized procedures for the effective Implementation of the 
revi sed pol icy. 

Questions concerning this notice should be directed to Dr. C. 0, 
McCullough, Director, Federal -State Relations Staff, Meat and Poultry 
Inspection Operations, FSIS, Telephone (202) 447-6313. 



Deputy Administrator 

Meat and Poultry Inspection Operations 


DISTRIBUTION: All MPI Office 

(NOTICE EXPIRES: 

lOPI: 

T/A Inspectors, Plant Mgt . 
T/A Plant Mgt., Science & 

January 7, 

1 

Compliance Offices, TRA, 
ABB, R&E , AID, IFO, State 



Program Director 







UNITED STATES DEPARTMENT OF AGRICULTURE 

FOOD SAFETY AND INSPECTION SERVICE 
WASHINGTON, D.C. 


FSIS NOTICE 


SULFITING AGENTS IN MEAT AND POULTRY FOOD PRODUCTS 


I. PURPOSE 

The purpose of this Notice Is threefold, as follows: 

A. To provide Information on common sulflting agents which may be 
contained in or on Ingredients used In the preparation of meat and poultry 
food products. 

B. To advise the Inspector-In-Charge (IIC) how to determine the amount 
of sulflting agents In meat and poultry food products and Identifies those 
products that must be labeled to declare the presence of sulflting agents. 

C. To transmit Policy Memo 094-B which replaces Policy Memo 094-A. 

The attached Policy Memo becomes effective July 9, 1987. 

II. SCOPE 

This Notice applies to all USDA-1 nspected meat and poultry food products. 

III. IDENTIFICATION OF SULFITING AGENTS 

The Federal meat and poultry Inspection program does not permit the direct 
addition of sulflting agents to meat or poultry food products. However, 
sulflting agents may be present in certain Ingredients used In the preparation 
of these products. Sulflting agents which may be present Include sulfur 
dioxide, sodium sulfite, sodium bisulfite, potassium bisulfite, sodium 
metabl sul fl te and potassium metabi sul flte. These will be Identified on the 
labels of incoming Ingredients by their Individual names or as "sulflting 
agents" . 

IV. COMPLIANCE PROCEDURE AND LABEL MODIFICATION 

A. IIC's must review the labels of all Ingredients used In the 
preparation of all finished products produced at their establishment for the 


DISTRIBUTION:^! MPI Offices 
T/A Inspectors, Plant Mgt., 

NOTICE EXPIRES: 

OPI: 

T/A Plant Mgt., Science & 
Compliance Offices, TRA, 
ABB, R&S, AID, IFO 

January 9, 1988 

MPITS/SLD 
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To: 


From: 


Subject: 


United States Food Safety 

Department of and Inspection 

Agriculture Service 


Branch Chiefs 

Standards and Labeling Division 


Margaret 0 1 K . Glavin, Director 
Standards and Labeling Division 


Policy Memo 094 - B 



Sul fi ting Agents in Meat and Poultry Food Products 


This replaces Policy Memo 094-A and will become effective 6 months 
from date of publication or July 9, 1987, whichever is later. 

ISSUE: Whether sulflting agents present In sulfite labeled 
ingredients which are incorporated Into meat and poultry food 
products need to be declared on the label of the finished product. 

POLICY: The presence of sulflting agents (sulfur dioxide, sodium 

sulfite, sodium bisulfite, potassium bisulfite, sodium metabl stil f 1 te , 
and potassium meta bi s ul f 1 te ) in or on sulfite labeled ingredients 
used In the preparation of meat or poultry food products must be 
declared on the label of the meat or poultry food product if the 
concentration of sulflting agent(s) in the finished meat or poultry 
food product is 10 ppm or higher. However, some finished meat and 
poultry food products may be comprised of multiple separable 
components, e.g., potatoes or apple cobbler in a frozen dinner. For 
these products, if a separable component contains 10 ppm or more 
sulflting agent(s), the sulflting agent(s) must be declared even 
though the total product contains less than 10 ppm of sulfiting 
agent(s). When sulfiting agents are required to be declared under 
conditions described above, their declaration shall be according to 
the fol lowing: 

(1) Sulfiting agents shall be declared by their specific name or as 
"sul fitlng agent(s }." 

(2) Declaration shall be in the Ingredient statement in order of 
predominance or at the end of the ingredient statement with the 
statement "This Product Contains Sulfiting Agents" (or specific 
name ( s ) ) . 

(3) When the total product contains less than 10 ppm, but a 
separable component contains 10 ppm or more, the sulfiting 
agent must be declared as part of the component according to 
(1) and (2) above. 


FSIS 26305(12779) 



Branch Chiefs 
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UNITED STATES DEPARTMENT OF AGRICULTURE 

FOOD SAFETY AND INSPECTION SERVICE 
WASHINGTON, O.C. 


FSIS NOTICE 


5-87 


1 / 28/87 


VOLUNTARY COMPLIANCE WITH CANNING REGULATIONS 


On December 19, 1986, the Agency published comprehensive revisions to Its 
regulations covering the packing of heat processed, shelf stable product In 
hermetically sealed containers. The revised regulations are located In the 
Friday, December 19, 1986, Issue of the Federal Register (Vol. 51, No. 244, 
Part II). With two exceptions (l.e., recycling and reuse of container cooling 
water; and training of supervisors), the requirements in the revised 
regulations will become effective on June 19, 1987. 

Because of the publicity surrounding the Impending publication of these 
regulations, the Agency was contacted by several processors and Industry 
organizations about the possibility of official establishments voluntarily 
complying with the regulations or parts thereof before the effective date. 

The Agency has determined that voluntary compliance Is feasible and will 
approve any such request If It Is judged that the establishment Is In 
compliance with all applicable requirements of the revised regulations. 

An establ 1 shment'wlshi ng to become subject to the revised regulations prior to 
June 19, 1987, should be advised to submit a written request to Mr. Bill F. 
Dennis, Director, Processed Products Inspection Division, Food Safety and 
Inspection Service, U.S. Department of Agriculture, Washington, DC 20250. 
Immediately upon receipt, the appropriate FSIS field personnel will be 
Informed and instructed to assess the requestor's operation to determine Its 
compliance with the regulations. 

Approvals and denials similarly will be provided in writing by the Regional 
Director, with an explanation of the reasons for the denial. Establishments 
should be advised to become familiar with the regulations and determine 
whether they are in compliance before seeking approval. 


Deputy Administrator 

Meat and Poultry Inspection Operations 


DISTRIBUTION: A11 off lce 

T/A Inspectors, Plant Mgt., 
T/A Plant Mgt., Science & 
Compliance Offices, TRA, 
A3B, R&E, AID, IFO 


NOTICE EXPIRES: 


OPI: 


June 30, 1987 


MPITS/PPID 





UNITED STATES DEPARTMENT OF AGRICULTURE 
FOOD SAFETY AND INSPECTION SERVICE 
WASHINGTON, O.C. 



SIS 



10-87 


2/17/87 


CANCELLATION OF FSIS DIRECTIVE 11,230.1 
DATED 1/7/87 

Upon receipt of this issuance, FSIS Directive 11,230.1, dated 1/7/87, 
Use and Protection of Approved Water Systems, is cancelled. Further 
instruction/direction will be forthcoming in the near future. 



Deputy Administrator 

Meat and Poultry Inspection Operations 


DISTRIBUTION: All MPI 

Offices, T/A Inspectors, 

NOTICE EXPIRES: 

8/1/87 

W,: MPITS/FESD 

Pit Mgmt, T/A Pit Mgmt , 
Compliance Offices, Sci 




Offices, IFO, AID, R&E, 






UNITED STATES DEPARTMENT OF AGRICULTURE 

FOOD SAFETY AND INSPECTION SERVICE 
WASHINGTON, D.C. 



Inhumane Handling of Calves 


The purpose of this notice Is to remind both establishment personnel and 
inspection service personnel of their joint responsibility to prevent inhumane 
practices that are not in compliance with MPI Regulations, section 313.30. 


It has been brought to the attention of FSIS that there may be problems 
relating to the electrical stunning of small calves. Inspectors-ln-Charge of 
calf slaughter establishments must immediately review the electrical stunning 
procedures to assure that small calves are being properly stunned and humanely 
handled. In establishments where small calves are found to appear conscious 
anytime during and through the shackling, sticking, and bleeding procedures, 
the electrical method of stunning must be stopped immediately. Another method 
of stunning that Is In compliance with the humane slaughter regulations must 



Meat and Poultry Inspection Operations 


DISTRIBUTION: AX]. MPI Of flee flOTICE EXPIRES: OPI: wiTSfSISVV 

T/A Inspectors, Plant Mgrat, 

T/A Plant Mgmt, Science & 3/1/88 

Compliance Offices, AID, 

IPO, R&E, ABB, TRA 





UNITED STATES DEPARTMENT OF AGRICULTURE 
FOOD SAFETY AND INSPECTION SERVICE 
WASHINGTON, D.C. 



NOTICE 


32-87 


4-29-87 


QUESTION AND ANSWER GUIDE #1 
TO REVISED CANNING REGULATIONS 


On December 19, 1986, FSIS published comprehensive revisions to the 
regulations covering the packing of heat processed, shelf-stable canned meat 
and poultry products In hermetically sealed containers. With the exception 
of the requirements pertaining to recycling and reuse of container cooling water 
and training for certain plant supervisors, the requirements In the revised 
regulations become effective on June 19, 1987. 

Since publication of the final rule, several questions have been raised by FSIS 
personnel , processors and trade associations regarding the Interpretation of 
certain requirements. The attached question and answer guide has been prepared 
In an effort to ensure uniform Interpretation and application of the revised 
regulations. 

Additional questions on the canning regulations should be directed, through 
appropriate channels, to: 


USDA, FSIS, MPITS 

Processed Products Inspection Division 
Room 2159, South Building 
14th & Independence Avenue, SW 
Washington, DC 20250 


Industry members should submit questions directly 



Deputy Administrator Ls 
Meat and Poultry Inspection Operations 


to the above address. 


Attachment 


DISTRIBUTION:" A1 1 Wl Office 

NOTICE EXPIRES: 

OPI: 

T/A Inspectors, Plant Mgt., 
T/A Plant Mgt., Science 
Offices, Compliance Offices 

Tnn Ann n a r- urn r r-r\ 
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FSIS NOTICE 
ATTACHMENT 


CANNING REGULATIONS 
QUESTIONS AND ANSWERS #1 




1. QUESTION: Are “pickled" products covered by the new 
regulations? 


ANSWER: Many pickled products are considered “acidified low 

acid products" [as defined in section 318.300(b)] 
because they are formulated or treated to yield a 
finished product pH of 4.6 or lower. However, only 
those pickled products where the product or any cover- 
ing liquid Is heated and filled hot into containers or 
receive a heat treatment (e.g., pasteurization or 
pressure process) after the container is filled and 
sealed are considered amenable to these regulations. 
Products that are "cold filled" and receive no further 
heat treatment are not considered as "canned product" 
[as defined in section 318.300 (d)] and are not covered 
by these regulations. 


2. QUESTION: Do "pickled" products require Incubation? 


ANSWER: Only those pickled Items that meet the definition of 
an "acidified low acid product" as described under 
Answer 1 must be Incubated as required by section 
318.309(d)(1). 


3. QUESTION: How are abnormal container incidents handled? 


ANSWER: Whenever abnormal s, such as swells or leakers (but 

excluding abnormals resulting from obvious mechanical 
damage) are found, at least the affected code lot shall 
be retained. The Inspector-in-charge (IIC) will 
Immediately contact the Mlcroblologl st-ln-Charge (MIC) 
at the appropriate FSIS Multidisciplinary Laboratory 
for instructions regarding the submission of samples. 

When contacting the MIC, the IIC should be prepared to 
provide the following Information: type of product and 
label name; container type and dimensions; product net 
weight; product code and code breakdown; pack date; 
thermal processing system used; results of thermal 
process record review; where the abnormal containers 
were found; number of abnormals; location and size of 
the lot; and, any possible explanation for the abnormal 
condition. Also, the IIC should ask the MIC for 
instructions on the kind and number of samples to submit, 
sample preparation and packing, and shipping method. 
After the laboratory examines the product and container, 
the Canning Procedures Branch, PPID, will recommend 
product disposition actions which will be forwarded .from 
MPI0 Headquarters, through channels, to the IIC. 
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In TQC establishments or In establishments having a PQC 
program for handling abnormal container Incidents, the 
IIC should ensure that all Incidents are handled as 
stated In the TQC system manual or In the written PQC 
program. H 


QUESTION: How are thermal process deviations handled? 


5. 


ANSWER: Establishments must handle process deviations as 

described In section 318.308. When deviations are 
Identified In-process and handled per paragraph 
18.308(d)(l)(1) or (11), the IIC should ensure that 
the establishment has handled the Incident properly. 

If, however, the establishment does not handle an 
in-process deviation per paragraph (d)(I)(l) or (11) 

It 1d ®2 t1f1 ! d throu 9 h record review’ 
[318.308(d)(2)], the affected product must be retained 
and the deviation evaluated by the establishment's 
processing authority. A copy of the written evaluation 
report [Including the resultant sterilizing value (Foil 
along with a copy of all applicable processing records'^ 
must be given to the IIC for forwarding (through 

udttc S ;^° the Cann1n 9 Procedures Branch (CPB), PPID 
MPITS. After reviewing the Information, the CPB will ’ 
provide recommended product disposition actions for the 
retained product to MPIO Headquarters for forwarding 
through channels, to the IIC. 9 * 

h TT\ that 1n TQC establishments or 
In establishments having a PQC program for handling 
process deviations, the IIC should ensure that all 
Incidents are handled as stated In the TQC system 
manual or In the written PQC program. 

QUESTION: Is the IIC expected to request from the establishment 
all records concerning the development or 

in sect1on318?302(b)(3)? CeSS SChedU ' e #S Stated 

AN$WER: Headquarters? U6StS ° rl9lnate from W «*hfngt o n 
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6. QUESTION: When Is the start of Incubation timing for samples? 


ANSWER: Section 318.309(d)(l )(v) states that not less than 

10 days (240 hours) are required for sample Incubation. 
The beginning of this 10-day Incubation period Is the 
day the samples are placed In the Incubator; there Is 
no need to wait until the product reaches Incubation 
temperature. 


7. QUESTION: How are malfunctions In incubator temperature 
handled when the incubator is under USDA lock 
and key and the IIC Is not available? 
[318.309(d)(1)(H)] 


ANSWER: The establishment and MPIO should develop a mutually 

agreeable plan for handling such situations that will 
still meet the intent of section 318.309(d)( 1 )( 1 ) which 
states that incubator security Is the responsibility 
of the Program. For example, an establishment could 
designate an employee, preferably one with QC duties, 
and then request the Area Supervisor to permit shared 
access. The request should clearly describe the 
measures to be taken so that the procedures will be 
fully understood by both establishment and MPI 
personnel . 


8. QUESTION: If an establishment currently has approval (from the 
circuit supervisor or IIC) to ship product before the 
end of incubation, will the establishment be required 
[per section 318.309(d)(l )( vl 1 1 )] to have written 
approval from the Area Supervisor as of June 18, 1987, 
to continue this privilege? 


ANSWER: Yes. Currently approved establishments must seek and 

gain approval from the Area Supervisor to continue the 
privilege after June 18, 1987. Further, a firm's 
proposal will not be approved unless It adequately 
addresses the points stated in the regulations. 

However, firms wishing to voluntarily comply with all 
of the applicable revised canning regulations before 
June 19, 1987, do not need to have approval from the 
Area Supervisor before June 19th. A current circuit 
or IIC approval will be considered meeting the Intent 
of the regulations and not having Area Supervisor 
approval before June 19th will not be cause to deny a 
firm's request to voluntarily comply with the revised 
regulations. 
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9. QUESTION: What actions should be taken If a temperature/time 
recording device does not agree within 15 minutes to 
the time of the day recorded on the corresponding 
written records? [318.304(d)] 


ANSWER; The Intent of this requirement Is to have absolute 
assurance that recorder chart tracings can be 
accurately matched to the corresponding written 
records. Minor exceptions to the time requirement are 
acceptable If, In the judgment of the IIC, the tracings 
and records can be correlated. However, more 
significant deviations should be brought to 
management's attention who, In turn, should take and 
document the appropriate corrective actions. With 
retort recorders, corrective actions may not be taken 
during a process cycle. 


10. QUESTION: When will those sections of the current meat and 
poultry regulations that cite sections 318.11 and 
381 149 ("old canning regulations") be amended to 
reflect the new canning regulations? 


ANSWER; 


When a "Change Transmittal Sheet" Is Issued 
instructing you to insert the revised cannlnq 
regulations and remove "old" sections 318.11 and 
381.149 from your working copy of the Meat and Poultrv 

4 Ri P iao °n? 6 k U atl0ns ’ a11 c1tat1o "s to 318.11 and 
381.149 will be amended to reference the "new" 
regulations. 
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UNITED STATES DEPARTMENT OF AGRICULTURE 

FOOD SAFETY AND INSPECTION SERVICE 
WASHINGTON, D.C. 


FSIS NOTICE 


41-87 


6 - 19-87 


CORRECTION TO FSIS CHECKLIST 1-87 DATED 4/17/87 


In the recent FSIS Checklist 1-87 dated 4/17/87, several program-related 
Issuances were inadvertently cancelled. The following items are current and 
should not be deleted from the files: 


ISSUANCE, NO AND DATE 
MPI Directive 918.1 12/10/73 
MPI Bulletin 619 2/25/74 

MPI Bulletin 648 3/20/78 

MPI Bulletin 784 8/5/74 

MPI Bulletin 78-111 10/26/78 

MPI Bulletin 75-56 3/21/75 

MPI Bulletin 79-42 5/7/79 

MPI Bulletin 79-72 7/11/79 

MPI Bulletin 80-4 1/29/80 

MPI Bulletin 83-45 8/17/83 


SUBJECT 

Poultry Carcass Inspection Program 

MPI Directive 918.1, Poultry 
Carcass Inspection Program 

Sampling Method for Establishment 
not using the Online Plan for 
Ready-To-Cook Young Chickens 

Poultry Carcass Inspection Program 
Mature Chicken 

Reinspection of Poultry 
Necks and Giblets 

Poultry Carcass Inspection Program 
Turkeys 

Poultry Carcass Inspection Program 
Ducks 

Carcass Reinspection - Turkey 

Sampling Plan for Turkey Carcasses 
With Necks 

New AQL Tripe Inspection on 
Procedure 


DISTRIBUTION: All MPI Of flee ^fOTICE EXPIRES: 

T/A Inspectors, Plant Mgt., 

T/A Plant Mgt., SCI Offices, 9-19-87 

Compliance Offices, TRA, AB3, 

TRA, R&E, AID 


OPI: 


PP/RDU 




MPI Bulletin 83-54 11/1/83 
MPI Ma ™al Subpart 11-D 



Deputy Administrator 

Meat and Poultry Inspection Operations 


Additional Information on the 
Pipe Inspection Program 

Carcass Reinspection 
the Regional Office. 
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UNITED STATES DEPARTMENT OF AGRICULTURE 
FOOD SAFETY AND INSPECTION SERVICE 
WASHINGTON, O.C. 


SIS NOTICE 


48-87 


6-5-87 


GUIDELINE ON USE OF 
BAND-TYPE CARCASS SPLITTING SAWS 

This notice is to advise FSIS personnel on the sanitary use of 
band-type carcass splitting saws in official establishments. 

FSIS has approved the use of several makes of carcass splitting saws using 
the band-type blade. These saws were accepted, however, with the provision 
that such saws include a water flush and anti-drip device. The water flush 
is trigger-activated by the operator and washes the blade and housing of 
the saw. 

Due to some misunderstandings by all affected parties, the following guidance 
Is provided on the basic conditions which normally must be met to assure 
sanitary use of band-type splitting saws: 

1. If used prior to viscera Inspection, the saw must be sanitized 
between each carcass with 180°F water. 

2. If used after viscera inspection, the saw must be sanitized 
after cutting into an abscess or cutting a condemned carcass. 

3. The water must not be activated while cutting the carcass. 

The water flush must be used between each carcass to flush and water-lubricate 
the saw. 


4. Adequate sanitizing facilities properly shielded to prevent 
product splashing must be provided. This must include a hose with an adequate 
supply of 180°F water and a suitable rack or stand to prevent the saw from 
contacting the floor during cleaning and sanitizing. 


FSIS will include these conditions of use in the MPI-2, Accepted Meat and 
Poultry Equipment, which will be designated shortly as FSIS Directive 11,220.1. 



Meat and Poultry Inspection Operations 


DISTRIBUTION: All MPI Of flee J^OTICC EXPIRES: 

T/A Inspectors, Plant Mgt., 

T/A Plant Mgt., Science 6-5-88 

Offices, Compliance Offices, 

TRA, ABB, R&E, AID 
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UNITED STATES DEPARTMENT OF AGRICULTURE 

FOOD SAFETY AND INSPECTION SERVICE 

WASHINGTON, D.C, 


FSIS NOTICE 


LABELING OF GROUND BEEF AND HAMBURGER AS "LEAN" OR 
"EXTRA LEAN" - - EXTENS ION OF EFFECTIVE DATE 

The effective date of Policy Memo 070A, which was issued on March 31, 1986, is 
being extended. An extension is being granted only on the portion of the 
policy memo which deals with the labeling of ground beef and hamburger as 
"Lean" or "Extra Lean." This notice supersedes FSIS Notice 30-87 which extended 
the effective date to July 1, 1987. 


Labeling Policy Memo 070A, which specifies that products labeled "lean" 
contain no more than 10 percent fat or if "extra lean" contain no more than 
5 percent fat, will not apply to ground beef and hamburger until September 30, 


1987. 



Deputy Administrator 

Meat and Poultry Inspection Operations 


DISTRIBUTION: All MPI Office J*OT1CE EXPIRES: 

T/A Inspectors, Plant Mgt,, 

T/A Plant Mgt., SCI Offices, September 30, 1987 
Compliance Offices, TRA, ABB, 

R&E, AID 


OPI: 


MPITS/SLD 





UNITED STATES DEPARTMENT OF AGRICULTURE 

FOOD SAFETY AND INSPECTION SERVICE 
WASHINGTON, D.C. 


FSIS NOTICE 


CHANGE IN COMPLETING OFFICIAL FORMS FOR IMPORT SAMPLES 
ANALYZED BY FSIS LABORATORIES 


This notice Is to Inform FSIS Import Inspection personnel that effective 
60 days from the date of this notice, the Field Service Laboratories (FSL) and 
Field Service Contract Laboratories (FSCL) will no longer check off certain 
blocks on official forms accompanying import samples submitted for food and 
residue analyses. FSL and FSCL personnel are not familiar with the history or 
circumstance of samples and, therefore, cannot determine compliance or 
followup action. Accordingly, FSLs and FSCLs shall discontinue checking the 
11 comp 1 lance 11 or "action by inspector" blocks for the following forms: 

FSIS Form 6000-1, Block 20 (See MPI Manual Part 20.10 and 
MPI Directive 917.3) (FSIS Form 6000-1 will be replaced by 
FSIS Form 10,000-2 at the next printing.) 

FSIS Form 6200-1, Block 14 (See MPI Manual Part 20.9) 

Numerical results and all other information reported will remain the same. 
Questions concerning result Interpretation and laboratory methodology shall be 
directed only to the appropriate Import District Manager. 

Deputy Administrator (I 

International Programs v 


DISTRIBUTION: 1 MPI Of f 1 c£ TnOTICE EXPIRES: 


OPI: 


T/A Inspectors, Plant Mgt., 
T/A Plant Mgt., SCI Offices 
Compliance Offices, TRA, 
ABB, R&E, AID, IFO 


September 9, 1988 


SCI/FSLD 





FOOD SAFETY AND INSPECTION SERVICE 
WASHINGTON, O.C. 


FSIS NOTICE 


70-87 


10-15-87 


LABELING OF MEAT AND POULTRY STICK ITEMS 

This notice informs processors of meat and poultry stick items, such as 
jerky or sticks, that such items must be fully labeled as required by existing 
regulations (9 CFR Parts 317 and 381, Subpart N) if the products are to be sold 
individually at retail stores. Because meat and poultry stick items are 
usually sold individually as retail items in grocery stores, convenience 
stores and other similar businesses, each item must be labeled in accordance 
with the labeling provisions cited above. These provisions apply to both 
domestic and imported stick items. 

Policy Memo 090 provides guidance on when certain immediate containers may be 
considered as protective coverings and would not need full labeling of the 
individual items; it does not apply to individual items intended for retail 
sale. The Policy Memo provides that individual stick item labeling is not 
required only in cases where the stick items are sold in fully labeled 
shipping or packaging containers which are then sold intact as a retail unit. 

Processors not currently in compliance with these labeling requirements will 
be required to obtain approved labeling for their products within 6 months of 
the date of this notice. 



DISTRIBUTION: All MPI Office: i^OTICE EXPIRES: 

'/A Inspectors, T/A Plant 
lanagement, Plant Mgmt., 10-15-88 

cience Offices, Compliance 
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UNITED STATES DEPARTMENT OF AGRICULTURE 

FOOD SAFETY AND INSPECTION SERVICE 
WASHINGTON. D.C. 


FSIS NOTICE 


SPECIAL ENTRIES REQUIRED FOR 
FSIS FORM 6600-4, 

IMPORT RESIDUE PROGRAM 

The purpose of this notice is to cancel FSIS Notice 57-86, dated 10-9-86, 
which required special entries on FSIS Form 6600-4, Import Residue Program. 
FSIS Form 6600-4, Import Residue Program, which was referred to in FSIS Notice 
57-86, has been replaced by FSIS Form 9770-2 dated 2/87. All previous copies 
of the old FSIS Form 6600-4 are obsolete and should not be used. 



DISTRIBUTION: All MPI Office 
T/A Inspectors, Plant Mgt . , 

cNpTICE EXPIRES: 

OPi: 

T/A Plant Mgt-, Science 
Offices, Compliance Offices, 
TRA. ABB. R&E , AID, IFO 

10-30-88 

IP/IAD 


UNITED STATES DEPARTMENT OF AGRICULTURE 
FOOD SAFETY AND INSPECTION SERVICE 
WASHINGTON, D.C. 


[XI DIRECTIVE 



FSIS DIRECTIVE 5110.4 1/20/87 

CROSS-UTILIZATION OF FEDERAL AND STATE EMPLOYEES Amend. 1 


I. PRINCIPAL CHANGE 

Attachment 2 has been amended to show new Federal hourly rates. The new 
rates went into effect January 4, 1987. 

II. CANCELLATION 

This transmittal is cancelled when contents have been incorporated into 
FSIS Directive 5110.4. For recordkeeping purposes, users may either 
retain or destroy this transmittal. 




Deputy Administrator 

Meat and Poultry Inspection Operations 


FILING INSTRUCTIONS 

Remove Old Pages Insert New Pages 

Attachment 2, page 1 Attachment 2, page 1 


DISTRIBUTION: AM Offices; All MPI Offices; MPIO-Resource 

All Compliance Offices Management and 

Analysis Staff 



FSIS DIRECTIVE 5110.4 
AMENDMENT 1 
ATTACHMENT 2 


Hourly Rates for Cross-Utilization of 
Federal Employees in State- Inspected Plant 

The Federal hourly rates listed below will be charged to States on a monthly 
billing cycle for the time Federal Inspectors are utilized in State-Inspected 
plants. These rates apply only to those States which have entered into 
agreements for more effective utilization of available State and Federal 
Inspectors in meat and poultry Inspection work. 


Rates Rates 

Effective Effective 

Hours 1/06/85 01/04/87 

Base $18.60 $19.04 

Overtime and 

Holiday $21.72 $22.84 
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FOOD SAFETY ANO INSPECTION SERVICE 
WASHINGTON. D.C. 
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SIS DIRECTIVE - Review and Certification of State Meat 
and Poultry Inspection Programs 


5720.2 
Rev . 1 


10 - 30-87 


I. PURPOSE 

This Directive transmits Revision 1 of FSIS Directive 5720.2. 

II. CANCELLATION 

Discontinue use of FSIS Directive 5720.2 dated 10/30/84, 

III. BACKGROUND-PRINCIPAL CHANGES 

The Federal Meat Inspection Act (FMIA) and the Poultry Products Inspection Act 
(PPIA) permit the Secretary of Agriculture to cooperate with a State in 
developing and administering an inspection program which is at least equal to 
the requirements contained in the’ Acts. If the State fails to maintain the 
inspection program, the Acts require the USDA to assume responsibility for the 
State program. USDA established a quarterly review and rating system to 
determine the “at least equal to“ status of a State's program. This system 
focused on inspection activities at the plant level. This system served well 
in helping States develop and maintain an effective inspection program. 

However, the system is cumbersome, costly and no longer necessary in light of 
the sophistication of todays State inspection programs. This directive 
provides for a new comprehensive annual State certification program. 

The new review system will measure activities outside of plants as well as in 
plants that will assure the State inspection program is at least equal to the 
requirements in the Acts. The system (1) defines nine items that are required 
of the State program, (2) requires the State to develop a plan of action for 
complying with the nine items and (3) establishes oversight activities for 
MPIO to ensure that the State program is maintained at least equal to the 
requirements in the Acts. This Directive outlines how this new review system 
will operate. It also establishes actions to be taken by MPIO in the event a 
review discloses the existence of a State inspected plant with operations ..hat 
present a hazard to public health. 


Adm inis ^acor^^\^ 
Food Safety and Inspl 

Attachment 


i-</ 


on Service 


NOTE: FSIS Directive 8110. 2, referred to in this directive, has not yet 

been issued. However, it is currently being drafted and will be 
issued as soon as Dossible. 


DISTRIBUTION: ALL EMPLOYEES, .TRA, ABB OPI; Federal State Relations, MPIO 



UNITED STATES DEPARTMENT OF AGRICULTURE 
FOOD SAFETY AND INSPECTION SERVICE 
WASHINGTON, D.C. 





5720.2 

Revision 1 


10 - 30-87 


REVIEW AND CERTIFICATION OF STATE MEAT AND 
POULTRY INSPECTION PROGRAMS 


I. PURPOSE 

This directive describes the policy and procedures for the annual oversight 
of State Meat and Poultry Inspection Programs and the policy and procedures 
for handling State plants which are endangering public health. This includes: 

A. Procedures for verifying the State Performance Plan. 

B. Procedures for determining the classification of State inspection 
programs . 

C. Actions to take based on classification of a State program. 

D. Sources to assure inter/intra regional correlation of program 

standards between the Federal and State inspection programs. 

E. Sources for providing technical, advisory and training assistance. 

F. Actions to take when a State plant is endangering public health. 

II. CANCELLATION 

Discontinue use of FSIS Directive 5720.2 dated 10/30/84. 

III. REASON FOR REISSUANCE 

To establish procedures for implementing the Agency's policy regarding State 
certification requirements. 

IV. REFERENCES 

A. Titles I, III and IV, and Section 23, Federal Meat Inspection Act; 
Sections 1-4, 5-10, and 12-22, Poultry Products Inspection Act. 

B. Parts 303, 321, 331; Subpart R, Sections 381.10, 381.222, 381.223, 
381.225, Meat and Poultry Inspection Regulations. 

C. FSIS Directives 3 300.1, 8070.1 and 8110.2. 

DISTRIBUTION: ALL EMPLOYEES } TRA, ABE Federal State Relations, MPIO 



V- 


FCK MS AND ABEREVIATIC^S 


Ihe follcwing will appear as abbreviated in this directive: 


FSIS Food Safety and Inspection Service 

FMIA Federal Meat Inspection Act 

PPIA Poultry Products Inspection Act 

MPI Meat and Poultry Inspection 

MPIO Meat and Poultry Inspection Operations 

OGC Office of the General Counsel 

FSR Federal-State Relations 

SPP State Performance Plan 

EDO Equal Employment Opportunity 


FSIS Form 5720-1 
FSIS Form 5720-2 
FSIS Form 5720-3 
FSIS Form 5720-4 
FSIS Form 5720-5 
FSIS Form 5720-6 
FSIS Form 5720-7 
FSIS Form 5720-8 

vr. POLICY 


State Training Report 

State Laboratory Activity Report 

Compliance and Inplant Activity Report 

State Establishment Profile 

State Employment Report 

State Slaughter Report 

State Establishment Directory 

State Review and Certification Summary 


BS, „7t£ to aetoiato. th. ,t 

»rn ..*£*«* 

VII. DEFTNirrONS 


Ccmmonwealth 5 SEa'ScfE 

Secretiy, Chai^a^^ SfdhLta ( ? om ^ ssioner / Director, 

tion for the meat and/or poultry oraSm n5 ^ 6 ^ ency havin 9 jurisdic- 
authority to act on his/her to yone who has teen delegated 

the State meat directly responsible for- 

delegated authority to act^ hi^r tehf[” 3070,16 tos »*«i 

MH°; Assistant Deputy 

SS&£ — KE35 sd£L on 


E. 


classification"?^^ 


are used to determine the 
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FSIS DIRECTIVE 5720.2 
REVISION 1 


F. State Performance Plan is a document which gives information 
regarding organization of the State inspection program and procedures that will 
be used to ensure that the State inspection program i s at least equal to the 
requirements contained in the FMIA and the PPIA. 

G. Federal/State Cooperative Agreement is a document which provides for 
cooperation with State agencies according to the provisions of Section 301 of 
the FMIA and Section 5 of the PPIA, Cooperative agreements may provide for 
advisory assistance, technical and laboratory assistance and training, and 
financial and other aid for administration of a State meat and/or poultry 
inspection program. 

H. Call Letter is a written communication to an organization requesting 
specific information (i.e., due dates, guidelines, formats, etc.). 

I. Acts means the FMIA and PPIA. 

J. Regulations* means the Federal Meat and Poultry Products Inspection 
Regulations (9 CFR 301 et seq., and 381 et seq.). 

K. Verification Review means a review conducted by State officials to 
prove that reviews performed by their personnel were accurately performed, that 
such reviews reported the true condition of the plant, and that any corrective 
actions were taken as necessary. 

L. Reviews mean review activities which may include one or all phases of 
a State program ranging from reviews of records and reports to in-plant 
reviews. 

VIII. RESPONSIBILITIES 

A. The Deputy Administrator, MPIO, shall: 

1. Approve/disapprove the SPP. 

2. Provide for communication among FSIS, MPIO regional offices to 
promote uniformity in the application of this Directive. 

3. Issue annual notification on the adequacy of the State program 
in meeting the at least equal to requirements of the FMIA and PPIA. 

B. The Deputy Administrators, FSIS; Assistant Deputy Administrator, 
Compliance Program; and Staff Directors of Information and Legislative Affairs, 
Policy and Planning Staff, Equal Opportunity and Civil Rights Staff, and the 
Review and Evaluation Staff, shall provide: 

1. Cooperation and coordination in the development of oversight 
activities in State inspection programs with FSR/MPIO. 

2. Personnel to conduct oversight activities of State inspection 

program. 
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3. Pursuant to the Cooperative Agreement, technical, advisory and 
training assistance to State inspection programs. 

4. Input to the Director, FSR/MPIO, concerning type and depth of 
oversight activities required and the classification of the State inspection 
program. 


5. Uniform application of program standards between 

"i ntnort 4 <-\n 


uie rcucra i 


and State inspection programs. 

C. The Director, FSR/MPIO, shall coordinate all FSIS activities 
involving State inspection programs and after consulting with other FSIS 
personnel shall review and recommend to the Deputy Administrator, MPIO, the: 

1. Classification of State inspection program. 

2. Approval/disapproval of SPP. 

3. Type of oversight activity required. 

art.iuiUoAf Composition of the review team that will perform oversight 
activities of State inspection program. a 

area Circuit 3 ' + D i rec * or .utilizing personnel located at the region, 

area, circuit and plant levels shall provide: y 

trainina Cooperat1ve Agreement, technical, advisory and 

g ssistance to State inspection programs within the region. 

letter and^theM- terns! ^ reque5ted by the State - in Preparing the SPP, call 

application of ^is^recMve.”’' 0 ^ 1 ' 0 " t0 3SSUre Un1fo "" 1ty ^ the 

4. Personnel, as requested, to conduct oversight activities. 

program, type aj^depth o^ovlrs^' co " ce ™i"9 operation of State 

of the State Inspection prog™ 9 aCtlVlty required and the classification 

program shlll:"^ * State A96ncy hav1n 9 Jurisdiction for the inspection 


1- Prepare and submit the SPP to the Director, FSR/MPIO. 

and/orirequired^rthT Ctf A^i^o*/ M^rth^ac^ 6 ^ 

described in Secti onYofthis Di recti Ce hered t0 ^ me6tS the Bas1c Items as 
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FSIS DIRECTIVE 5720.2 
REVISION 1 


4. Furnish Information and reports as outlined in Attachment 3 or 
otherwise required by FSIS. 

IX. STATE PERFORMANCE PLAN 

A. General. 

Each State that operates a meat or poultry inspection program must submit an 
SPP. The plan must describe how the State inspection system will meet the 
Federal requirements outlined in Section X of this Directive. 

B. State Performance Plan. 

1. Content and Format. Attachment 1 outlines the content and 
format requirements. 

2. Submission. Submit 7 copies of the SPP, within 120 days after 
the States receive the final approved copy, and updates as follows: 

a. Six copies to: 

Director, Federal-State Relations 
Meat and Poultry Inspection Operations 
Food Safety and Inspection Service, USDA 
Room 4865, South Building 
Washington, DC 20250 

b. One copy to the appropriate FSIS Regional Director. 

C. Reports. Submit as required by Attachment 3 or as otherwise 
required by FSIS. 

X. BASIC ITEMS FOR STATE MEAT AND POULTRY INSPECTION PROGRAMS 

The following are the Basic Items for evaluating State meat and poultry 
inspection programs: 

A. Laws. State law must be at least equal to the FMIA and PPIA by 
granting authority for the development, administration and enforcement of the 
State meat and/or poultry Inspection program. 

B. Regulations. The State inspection program must promulgate 
regulations at least equal to the Federal regulations. 

C. Funding and Financial Accountability. The State must appropriate 
funds commensurate to that provided by the USDA as specified by the Cooperative 
Agreement. Follow fiscal guidelines as contained in FSIS Directive 3300.1 and 
budgetary requirements as contained in the annual FSIS call letter. 
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D. Resource Management, 
information and outline procedures 
resources required in the followin 


The State shall maintain records and 
used to determine the level and type of 
g areas: 


1. Staffing, 
bil ities assigned to al T 


Have enough employees 
organizational levels, 


to carry out the responsi- 
units and functions. 


technical , 
sufficient 


2. Training, 
professional , 
to assure that 


Either provide to, or secure for employees required 
administrative , supervisory, and managerial ’traTTq 
a competent and productive workforce ‘ 


is maintained 


3. Program Operations, 
the full range of the activities and 
program. 


Maintain records and reports that explain 
administration of the State inspection 


review and approve S bTuepr?nts "fo ^ S \* te m ; ust have a system to 
for egoist, 

labels to assure ac^uratY'labeTnt/of !lf S "™ st have a system for approving 
standards and developing a h! „7 d “ CtS at ,eaSt equal t0 US °A 
covered by USDA standards deling f°r "aw or specialty items not 

G. fn-plant Reviews/Enforcement. 

slaughtering and^proceTii^TnipeTtionTM? vTE ^ ’"’P 1 *"* reVieWS t0 as ^ 
with USDA requirements. The Review and Fval./f ar e conducted in accordance 
FSIS Directive 8110.2 and shoufd Vi be W u a s n ed ^ F ° rmat are 

-.siri ss?;: sr*™"- 

violations!'invInigate e and S erfoice a statI°IeT nt H SySt ? m WhiCh wi11 detect 

deludes all activities to co^Tde^^eY^ l? $ P 

(noni toring S a P nd C Mn y trol°pi^raiii T a* ?o*the "stat ^ t^h adequate res 1 due 
species determination, etc 9 ) which maThf mU T u 3Ve pro 9 rams (PFF, 

the current USDA program or by develooino ! hrough Participation in 

programs that areVle.st egua^o UsTregui^u!" 9 ° W " SP8ClaU * 

capabi i i t i e s *tha*t °obta i n relul tf comparabll’ t^FSlT lT 01 "’’ 65 with testin9 
standards. These capabilities must he fnr +■ laboratory performance 

and product compliance and include the disciotirle? T datermine wholesomeness 
and pathology. Such laboratories nay be! P chemistry, microbiology 

!• State Laboratories 

FSIS). 2 ' PHVate laboratories (including laboratories accredited by 
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FSIS DIRECTIVE 5720.2 
REVISION 1 


3. USDA Laboratories. 

State and private laboratories must be FSIS accredited or participate in the 
check sample program conducted by FSIS or other chemistry discipline check 
sample programs which may be approved by FSIS. 

XI. OVERSIGHT ACTIVITIES OF STATE INSPECTION PROGRAMS 

A. General. FSIS will conduct oversight activities to verify that the 
State inspection programs are in compliance with the 9 Basic Items. These 
activities will be conducted at least annually or more frequently if necessary. 
The Compliance and Science Programs and the Budget and Finance Division will 
use review procedures contained in their respective directives. The number of 
reviews scheduled each year and the reporting of the reviews will be in 
accordance with their directives. Reports of the review findings going to the 
States will be sent to the Director, FSR, for clearance and will be signed by 
the Deputy Administrator, MPIO. (See Attachment 4). 

1. MPIO will conduct a comprehensive review of each State 
inspection program within 3 years of Implementation of this Directive. 
Subsequent comprehensive reviews will be conducted on multi year Intervals 
based on the last report assessment (Attachment 5). A letter will be sent to 
the States annually advising them of the schedule for the comprehensive 
reviews to be conducted during the fiscal year. The comprehensive review will 
cover all Basic Items required to meet at least equal to certification and 
ensure that the State is following the procedures contained In the approved 
SPP. 


2. Special reviews will be scheduled, as needed, based on knowledge 
gained from the SPP, reports, and other information concerning the operations 
of a State's program. 

B. Oversight Strategies. 

FSIS will employ three strategies for conducting oversight reviews: 

1. Strategy 1. The review of the State Performance Plan, related 
reports, and information derived from various sources. 

2. Strategy 2. Strategy I and the results of a special review of 
the State's Inspection program. 

3. Strategy 3. Strategy I and the results of a comprehensive 
review of a State's overall inspection program. 
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Ci Review Teams. 

(Washington a nd ^eg ^nTwho T f!" w11 1 be “"Posed of persons 
Program 1 s or is not mie?Vng he tTa c Vms*' ^ ^ State 1n ^Ton 
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D- Review Procedures. 
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3- Oversight strategy 3 will include: 


reports maintained at^the W StIt| r °IvlT . ^ adm1n1 st rat1ve records and 

b. Interviews with State headquarters and field personnel. 

controls. These reviews a ^performed to 3 "*" cor,d i t i° ns and Inspection 
review and enforcement system d to ensure validity of the State plant 

and financial praedSm!^^.^ iecords 0 ^ 5 Compl1ance a " d enforcement; 

criteria to detemine^th^nTtus of^ Stlt^i " 9 cate 9 or i es will be used as 
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repeated failure on the part of e s 5 ? f t Hsk t0 pub,1c health and/or 

outlined by the SPP. P tbe state to take corrective actions as 

Category 1 - Acceptable 

Category 2 - Acceptable with Minor Variations 
Category 4 I fe'ptable^ S1gn1f1cant ^rietlon* 
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FSIS DIRECTIVE 5720.2 
REVISION I 


F. Actions. Oversight team will hold an exit conference with State 
officials to discuss review findings. The State will respond, in writing, to 
the Director, FSR/MPIO, regarding the contents of the exit conference. The 
response should include comments, actions taken, and actions planned within 
30 days of the final exit report if any adverse findings are found. Upon 
completion of the review, the oversight team will submit its report, FSIS 
Form 5720-8, to the Director, FSR/MPIO (see Attachment 4). The Deputy 
Administrator, MPIO, will issue a report of findings and classification status 
to the State. 

1. Acceptable. No action necessary. 

2. Acceptable with Minor Variations. State officials must take 
corrective action, 

3. Acceptable with Significant Variations. State officials must 
initiate immediate corrective action. An action plan to prevent recurrence 
must be submitted within 30 days after receiving the final report, unless 
previously addressed in the exit response. Progress and completion reports 
are also required. After another review, if the State program remains in this 
category, further action will be dictated by subsequent investigation and 
evaluation . 

4. Unacceptable. Immediate corrective action is required by the 
State, An action plan to prevent recurrence must be submitted within 30 days 
after receiving the final report, unless previously addressed in the exit 
response by the State. Progress and completion reports are required. After 
another review: 


a. If deficiencies in the State programs are not being 
corrected in a satisfactory manner or timeframe, the Deputy Administrator, 
MPIO, will determine when to take action to designate the State for Federal 
inspection . 


b. If original deficiencies have been corrected, but other 
deficiencies are found causing the program to remain in this classification, 
further action will be dictated by subsequent investigation and evaluation, 

When it is determined that the State falls to maintain an inspection program 
at least equal to the requirements in the FMIA and the PPIA, action will be 
taken to designate the State for Federal inspection in accordance with 
Section 301(c)(1) and/or Section 5(c)(1) of these Acts. 
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XII. 


PLANTS ENDANGERING PUBLIC HEALTH 


In the course of its State oversight activities, FSIS may become aware of 
plants which are endangering public health. Criteria and procedures for 
designating plants with operations which are endangering public health and 
disposal of product from such plants are found in Sections 331.5 and 381.225 
of the Federal Meat and Poultry Inspection Regulations. 
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STATE PERFORMANCE PLAN 


FSIS DIRECTIVE 5720.2 
ATTACHMENT 1 


|. SUBMISSION OF STATE PERFORMANCE PLAN 

Any State wishing to maintain a State meat and/or poultry Inspection program 
must submit an SPP to the Deputy Administrator, MPIO/FSIS, for approval and 
follow-up with revisions as necessary. In the SPP a State must address the 
9 Basic Items outlined In Section X of this Directive. 

Each SPP must be submitted with a transmittal cover sheet using the format 
described in Attachment 2. 

II. SUGGESTED FORMAT FOR STATE PERFORMANCE PLAN 

A. Laws. 

1. Identify Titles, Chapters and Sections of the State laws which 
are applicable to the Inspection program. 

2. If the laws have not been previously approved by USDA, a copy 
should be submitted with the SPP for approval. 

B. Regulations. 

1. Identify Titles, Chapters and Sections of the State regulations 
which are applicable to the Inspection program. 

2. If the Regulations have not been previously approved by USDA, a 
copy should be submitted with the SPP for approval. 

C. Funding and Financial Accountability, As required by the Cooperative 
Agreement and as outlined in FSIS Directive 3300,1: 

1. Submit the Federal budget request(s) to FSIS. 

2. Describe the State budget process. Include dates and the 
current status of State funding. 

3. Describe the procedures for maintaining accountability of the 
receipt and expenditure of Federal funds for MPI. 

4. Describe the procedures for maintaining accountability of the 
receipt and expenditure of State funds for MPI. 

5. Describe the audit process used. 
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(List and identify personnel assigned?/ e ?F h 9 eo 9 ra P h1ca ’ Jurisdiction. 

y personnel assigned to compliance and enforcement activities.) 

and minimum qua? i f 1c2”Snl b ®or h h««do f M^r P , a ^. P J* ’ p , 0 , s J 1t1ons > Potion titles 
personnel assigned to compl lance octTv'^ ) (USt 3 " d identify 

training resourc^ fRchYf th.® ^ ^ ^ ° f 


a . 


Newly Hired Personnel. 


b. Supervisors. 


c. Staff and Professional Development, 

d. Continuing Education Programs. 

and adml nl strat^^Stat^T^spectlon^roqramlhat^ 3 t0 rep ° rt °" the “Potion 

elsewhere In the plan. fExanmle- Uh?* P w ^ at are not Provided for 
the activities, aLmpl 1 St^and^l ^ to 

E. Facilities and Equipment. 

facilities and equipment S program! lt10n ^^ res P ons 1ble for approving the 
equipment fnd blueprint approval da> " dS and proi:edural requirements for facility, 
equipment and blueprints'^ or9anlzat1ona l levels review and/or approve the 


Inspected Meat ?° Tn USDA Handbook 5 

“* >..! S WJ3 £:?£,{ c °" st ™ 


"u.s. 

on and Layout" 


blueprint approvah^^ ^ recordkee P 1 n 9 system used for equipment and 
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F. Labels and Standards. 

1. Identify staff posltlon(s) responsible for approving labels. 

2. Describe the system used for approval, control and maintenance 

of labels. 

3. Describe the system used for development and maintenance of 
meat and poultry standards. 

4. Describe any exceptions from FSIS label approval system and the 
published standards. 

5. Describe the State program controls of official and/or 
restricted devices. 

G. In-Plant Review/Enforcement. 

1. In-Plant Review. 

a. Format. Describe any exceptions or modifications to the 
Review and Evaluation Glossary and Format as outlined In FSIS Directive 8110.2. 

b . System . 

(1) Identify, by position and title, who is responsible 
for selecting, scheduling, and correlating State plant reviews. 

(2) Identify positions within the State program that are 
responsible for conducting State In-plant reviews. 

(3) Indicate the frequency that each official State plant 

will be reviewed. 

(4) Describe the Internal program used to ensure the 
validity of official State plant reviews. 

(5) Describe the recordkeeping system used for official 
State plants and verification reviews. 

(6) Describe the system for monitoring State plants which 
are exempt from Inspection requirements. 

c. Follow-up and Corrective Action. 

(1) Describe the procedures used for follow-up and 

corrective action. 

(2) Identify the levels of the organization responsible 
for the follow-up action. 
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2. Enforcement Activities 


a. Describe the organization of compliance activities such as 
surveillance, evaluation, investigation, and enforcement duties which are not 
assigned exclusively to inplant or administrative personnel. 

b. Describe any exceptions or modifications to the current 
Federal Enforcement Program as described in FSIS Directive 8070.1. 

c. Describe the recordkeeping system used for the State 
Enforcement Program if not described elsewhere. 

d. Describe the system used to respond to meat and poultry in 
distribution which are found to be in noncompliance if not described elsewhere. 

H. Specialty Programs, 

1. Describe system used for approving and monitoring each 
specialty program, such as residue and PFF. 

2. List any exceptions or additions to the "List of Proprietary 
Substances and Nonfood Compounds" used in meat or poultry plants. 

3. Identify any on-site tests used for disposition of carcasses 
and/or product. 

I. Laboratories (Chemical/Microbiological/Pathological ) . 

1. Analyses. 

a. Indicate the name, address and type of laboratory 
conducting the analyses. 


b. Describe the types of analyses conducted. 

c. Describe the methodology used, and if not available 
through publication, submit a copy for review. 


Describe the Quality Assurance Program that the 
laboratories use for each type of analysis and procedures used for takinq 
corrective action (FSIS check sample, etc,). (Example: How does the 
state ensure that laboratory personnel are running tests correctly and what 
actions are taken to correct deficiencies?) 

2. Describe the recordkeeping system used by the laboratory, 
samples that maJ'resJu inTugation^ ^ C ° ntr ° 111n9 pr ° 9ram glance 
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TRANSMITTAL COVER LETTER 


(Date) 


Director 

Federal-State Relations, MPIO 

Food Safety and Inspection Service, USDA 

Room , Building 

Washington, DC 20250 

Dear Mr. /Dr. : 

Enclosed Is the State Performance Plan for (State). 

1 . Agency 

The Inspection program Is under the (State) Department of (Agency). 

2. Staff Composition 

List titles, names, addresses and telephone numbers for officials 
responsible for the administration of the State inspection program (I.e., 
Head of State Agency, Director). 

3. Administrative Contact for (State) 

List title, name, address and telephone number for contact regarding the 
Cooperative Meat and Poultry Inspection Program. 

4. Date 

If revisions are submitted, list all revision dates In addition to the 
original date the SPP was approved. 

Sincerely, 


Enclosure(s) 
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STATE REPORTING REQUIREMENTS 

I. ANNUAL REPORT OF PROGRAM PERFORMANCE 

A. Heads of the State agency shall submit an annual report detail inq 
program activities during the last Federal fiscal year. The report shall 
contain information regarding the activities performed and other data to 
demonstrate the SSP is effective in meeting the standards set by the 9 
Basic Items defined in Section X of this Directive and the State is 

an ins P ec ^^ on Program at least equal to the requirements in the 
FMM and the PPIA. Forms contained in this Attachment may be used to provide 
the information whenever possible and appropriate. The report should describe 
any outstanding achievements by the program, The Head of the State Agency 
shall make a statement that in his/her opinion the program is or is not at 
least equal to the requirements in the FMIA and PPIA. 


B. The report shall be submitted by October 15 of each year. 

II. PERIODIC REPORTING REQUIREMENTS 


A. Annual. FSIS Forms 5720-1 (Training), 
(Compliance and In-Plant Activities). 


5720-2 (Laboratory), and 5720-3 


. . B - , Semi-annual. FSIS Form 5720-4 (State Establishment Profile) containing 
information on the establishment profile, exempt plants and pounds of 
production. 


Report) Quarter,y - FSIS Fo ™ s 5720-5 (Employment) and 5720-6 (Slaughter 

D. Special. 


1. FSIS Form 5720-7 (Establishment Directory) is to be submitted 
once and updated at least quarterly. 


, , . 2. Financial Accountability. States shall submit financial and 

related information as required by FSIS Directive 3300.1. 

III. OTHER REPORTING REQUIREMENTS 


FSIS may require additional reports or modification of the periodic 
reports covering operation and administration of State Inspection proqrams as 
deemed necessary. 




IV. 


SUBMISSION OF REPORTS AND INFORMATION 


Submit reports and information as required herein, unless otherwise 
specified, to: 

Director, Federal-State Relations, MPIO 
Food Safety and Inspection Service 
U.S. Department of Agriculture 
Room 4865, South Building 
Washington, D.C. 20250 
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STATE LABORATORY ACTIVITY REPORT 

SEND TO: FrOrrml Suit Jtrtoikmt Staff 
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COMPLIANCE AND INPLANT 
ACTIVITY REPORT 


SEND TO: Ftiftrai Sutt Rtkttotu Staff 



riDIIIAL FI1C A L YK A R 


COMPLIANCE ACTIVITIKS 


NUMItl OF ACTIVITIK1 


Planned Compliance Reviews 


Random Reviews 


Consumer Complaints 


letters of Warning 



I. NUMIIl OMIVIIWI CO 
• UFtRVIlORli 


fc M UM IK It OF VERIFICATION RKVIKW1 CONDUCTIO !Y KUPCR- 
VIKOR1 FROM HKAOOU ARTERI OFFICEi 


1. NUMItl OF PLANT! WITH UNACSIFTAILI CONDITIONS- 


I. NUMItl OF PLANT! FOUND UN ACCCPT A ILK i 


1, NUMItl OF PLANT! 1TILL NOT IN COMPLIANCE IV TM« INO OF • - 
RKPORTIHO PERIOD- 


SIONATURE OF IT ATI OIRICTOR 


IN AN IRK OR 1IMILAR ITMUI; 



Fit! FORM 1710-1 ( t 2/M) 


USD A - FSIS 




















SEND TO: Fwfewf Suit Prink** Staff 

feTATC MAW* 


STATE ESTABLISHMENT PROFILE 

1 CIOIRAL PIICAt. YtAW 


CHCCH ONK Qoetobw 1 - Marcn JJ 
CDaPTII l — t*0(«wil»«r JO 


1. NUMBER OF OFFICIAL PLANTS UNDER INSPECTION 


ft LAUGHTER 


NUMliacr 

ALAMT* 

WITHi 


Less than 1 inspector 


1 inspector 


More than 1 inspector 


TOTAL 


Less than I inspector 


1 inspector 


More than 1 inspector 


TOTAL 


Less than I inspector 


1 inspector 


More than 1 inspector 


TOTAL 


B~T ATI INACTION - ,, . 

T MULTKT I COMBINATION MKAT 


TALMA OBt AIK1H TLANH 

I multdV [ COMBINATION 



II. NUMBER OF EXEMPT PLANTS 

[ 

TTAK 

■LAUdHTCA 

TnoCKIIIHB 

COMBINATION 



HI. POUNDS OF PRODUCT INSPECTED (In thouundsl 

— — f TATS IMIMCHP 


MaAT | toultut I TOTAL 


AAQOUtT 


Processing 


TALMAPCI Al««N ALA NT* 
M IAT I no LILT A V 


Slaughter 


SIQNATU a* or btatc BIMCTOA 
f*i» rowM Ut/aa) * 



uac At van at AOA ADDITIONAL COMMIMTSi 


USD A • p*l» 
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STATE EMPLOYMENT REPORT 


POSITIONS 

vt 

m 

U J 

K 

Veterinarians 

Food Inspectors 

Compliance 

DC 

< 

Laboratory 

< 

W 

X 

Administrative/Clerical 

Other 


SUB -TOTAL 

o 

•J 

LU 

NIOION AL/ANSA/DISTNICT/CI MCUIT 
OPPICESl 

Veterinarians 

Food Inspectors 

Compliance 

Laboratory 

Admimstraiivc/Clerical 

Other 

uT 

SUB -TOTAL 


INPLANT i 

Veterinarians 

Food Inspectors 

Administrative/Clerical 

Other 

SUBTOTAL 


TOTAL VETERINARIANS 


TOTAL FOOD INSPECTORS 


TOTAL COMPLIANCE 


TOTAL LABORATORY 


TOTAL ADMINISTRATIVE/CLERICAL 


TOTAL OTHER 


GRAND TOTAL 


POSITION* IN IUDOIT 







































STATE ESTABLISHMENT DIRECTORY 
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OVERSIGHT ACTIVITY - REVIEW PROCEDURES 

I. PURPOSE OF THE REVIEW ACTIVITY 

To ensure that the SPP Is being followed and Is effective, and that the State Is 
maintaining a program at least equal to the requirements In the FMIA and PPIA 
and MPI Regulations, the reviews will be made to: 

A. Determine findings and actions of State personnel. 

B. Determine if actions were correct, appropriate and corrected the 
problem. 

C. Determine if State is following procedures contained In the SPP. 

II. REVIEW OF RECORDS AND REPORTS IN ADDITION TO SPP 

In addition to the SPP, reviewers conducting reviews of records and reports 
will evaluate: 

A. Routine Operations. 

1. Laws. Determine that they are current and updated. If reviewer 
is in doubt, submit copies to Director, F$R, for review and consultation with 
OGC. 


2. Regulation, Determine that they are current and updated. If 
reviewer is in doubt, submit copies to Director, FSR, for review and 
consultation with OGC. 

3. Funding. Ensure adequate budgeting. 

4. Resource Management. Ensure staffing, training, financing, 
operational evaluations and reviews, policy formulation, procurement, 
enforcement and regulatory actions, and EEO are adequate. 

5. Facilities and Equipment. Determine that blueprint and equip- 
ment submittals are properly approved and maintained. 

6. Labels and Standards. Determine that labels and product 
standards are properly approved and maintained. 

7. Inplant Review/Enforcement. Determine that slaughter and 
processing procedures, sanitation, plant improvement plan, laboratory sample 
system and results, reviews (routine, supervisory, and verification) follow-up 
of corrective actions, and enforcement activity are adequate. 



8. Specialty Programs. Determine the adequacy of sample results, 
and determine that action to correct deficiencies is appropriate. 

9. Laboratory. Determine that the laboratory has proper control of 
samples and quality control results, and that actions to correct deficiencies 
are appropriate. 

B. Reports Required by FSIS. See Attachment III. 

III. REVIEW OF PLANT OPERATIONS 

A. Plant Records. 

1. The type of records to be reviewed will depend upon the purpose 
of the review. The number of official plant's records to sample for review 
depends on the number of inspected plants in a State as shown in the following 
chart. 


Plant Records to Sample Based 
on the Number of Official Plants in the State 

No. of Official Plants 

No. of Plant Records to Sample 

10 or Less 

All 

11 

10 

12 

11 

13 

12 

14-15 

13 

16-17 

14 

18-19 

15 

20-22 

16 

23-25 

17 

26-28 

18 

29-32 

19 

33-38 

20 

39-44 

21 

45-53 

22 

54-64 

23 

65-81 

24 

82-107 

25 

108-150 

26 

151-260 

27 

261-770 

28 

Over 770 

29 


2. Select the indicated number of plants randomly from a list of 
all official plants. In addition, randomly select and review the records of at 
least one custom-exempt plant. All records must be acceptable to FSIS. If 
not, contact the Director, FSR/MPIO. 
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3. After consulting with the Director, FSR/MPIO, additional plants 
may be selected based on the results of the review of records from randomly 
selected plants or on other information available to the reviewer. These 
plants need not be randomly selected and the results will be evaluated 
separately. 

B. Plant Visits. 

1. Visits to plants will be to ensure compliance with the SPP and 
that the plant records reviewed In Section III, A of this Attachment accurately 
depict the conditions and operations of the plant. Such reviews will also be 
used to verify the adequacy of State Inplant reviews and enforcement activities. 

2. The plants that will be visited will be randomly selected from 
those plants In Section III, A. The number of plants to visit for on-site 
reviews depends on the number of inspected plants in a State as shown In the 
following chart. Findings In all plants must be acceptable to FSIS. If not, 
contact the Director, FSR/MPIO. 


Plants to Review Based 

on the Number of Official Plants In the State 


No. of 

Official Plants 

No. of Plants to Review 

1 

- 5 

All 

6 

- 100 

6 

101 

- 200 

7 

201 

- 300 

8 

301 

- 400 

9 

401 

& Above 

10 


3. After consulting with the Director, FSR/MPIO, additional plants 
can be selected based on the results of the plant reviews or on other Informa- 
tion available to the reviewer. These plants need not be randomly selected and 
the results will be evaluated separately. In addition to the official plants, 
at least one custom-exempt plant will be reviewed. 

IV. REVIEW FORMAT 

A. Compliance Program, Budget and Finance Division, and Chemistry 
Division reviewers will follow the review procedures and formats established by 
their respective programs. 
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„„„„ • MPI ° rev 1 ewers will use FSIS Form 8110-2 and Glossary to check 

and P|~ oc esses normally only observable at the plan/level (Product 
Preparation, Harks of Inspection, Finished Product Analysis, etc ) 1 

its report U (FSIS°Form^F7?n°A review team w111 submit 

any documentation ’ } t0 the Sector, FSR/MPIO, along with 
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STATE REVIEW AND CERTIFICATION SUMMARY 


SEND TO: Erdrmi St*U Rrimt*o+t Staff 


A. RESOURCE MANAGEMENT W 

6. Adequate Procedures for Allotting Resources 

c 

Staffing 

b. Organi tat tonal Structure is Accurate 

c. Field Staffing Partem is Being Followed end is Adequate 

d. Headquarters Staffing Partem is Being Followed and is Adequate . . 
Training 

a. Adequate Training for Duties and Position of Employee* 



f. Competent and Productive Workforce is Maintained 




Program Operations // 

g, Records Describing Program Activities are Being Maintained and Available . . . O 


1. LAW* - APPROVED 



YES 

NO 

□ 

2. REGULATIONS - APPROVED 



. . . . □ 

□ 

1 FUNDING ANO FINANCIAL ACCOUNTABILITY 

a. Sufficient 




□ 

□ 

b. Guidelines in FSIS Directive 3300.1 Being Followed . , 

-A- 


□ 

□ 


ft. FACaiTIEfeANO EQUIPMENT 

a. Active Program to Update Facilities and Equipment 

b. Positions Responsible for Approving are Accurately Identified and Adequate . . 

c. Standard* and Approval Process are Accurately Described and Adequate . . . 

d. Review Process is Accurately Described and Adequate 

e. Variations to Federal Process are Accurately Described and Program is Comparable 

f. Recordkeeping is Accurately Described and Adequate 


ft. LABEL ANO STANDARDS 

a. Positions Responsible lor Approving Labels and Standards Accurately Identified and Adequate . . 

b. Systems for Approving, Controlling and Maintaining Labels are Accurately Described and Adequate 

c. System for Developing and Maintaining Standards is Accurately Described and Adequate .... 

d. Variations from FSIS Label Approval System are Accurately Described and Program is Comparable 

e. Program for Control of Official and/or Restricted Devices is Accurately Described and Adequate 
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7. in*plant reviews/enforcement 

a. Any Variation to Fadaral Format * Accurately Oocribed 

b. The Format is Comparable 

c. Position! Resoonsitri. (on Mwin,. StMulIng ,nd Cvnlnlng Pl.nt R«v»™ Acoot.tdy lonntifiri 

<1. Position. Rnsoonsibio ton ConOoctin, In.tont ftertm AccOTHy Id^tiliU 

* OMCfibad Review Frequency it Being Foilovwd and it Adequate 

f ' i*™ Validity of Plant Review, it Accurately D«cribed and Adequate 

0. Recordkeeping Synem for Reviewi it Accurately Described and Adequate ...... 

h. Procedure! for Follow-up and Corrective Act ton it Accuratefy Described and Adequate 

i- Lereit of Organization R«pomible for Followup Action ere Accuracy pitied end Adequate . 

1. Enforcement Plan for Noncomptiance Within the Plant is Accurately Oetcribed and Adequate 

k. Deter ipt ion of In-Pfant Enfoncefhem Syttem it Accurate end Adequate 

Cu itom -Exempt 

l. Syttem for Monitoring Cunom-Exempt Activitiet it Accurately Described end Adequate . 

Oiitiide of PI am Enforcement 

m. Variation, ,o FSIS Directive 8070.1 are Accuracy Dmcribed and Program b Comperabte 

n. Var iationt to Federal Enforcement Program are Accurately De^ribed and Program it Comparable . 

o. Recordkeeping Synem h Aocuraiely Described and Adequate 

P. Syttem to Rttpond to Product in Commerce is Accurately Oetcribed end Adequate 

q. Outtide of Plant Enforcement Syttem i, Accurately Described and is Adjusts 
a SPECIALTY PROGRAMS * ' ■ ‘ ' ' — 

e. Syttem for Approving and Monitoring Spedelty Program it Accurately Oeacribed end Adequate . 

b ' pCmT, SdiSi 0 ' P "*' i *' KV Su6m, " c " *" FOOd <*""»***■■ ■- O^critM* .« 

c. On-tite Tern are Property Identi fied; Tent are Being Conducted Correctly 

9. LABORATORIES 

a. Laboratory, Accurataly identified 

b. Type, of Analyte, are Accurately Identified . . . rt\\V 

c. Methodology U ted it Accurately Oetcribed 

d. Laboratories arc (Cktck <u Approprittt): < ^<&) 

5 State Laboratories 

«. On Approved Check Sample Program sC) 

f. FSIS Accredited 

Prbata laboratories ^ y\ 

g. -On Approved Check Sample Program 

h. FSIS Accredited sy 

i. USOA Laboratories ... (( 


' 0u-,i,v ^f-nce Program * Accurately Oewibed and Adequate 

k. Recordkeeping Syttem, art Accuratefy Described and Adequate \Cv> 

l. Procedures lor Controlling Semple, that may Result in Ungaikm are Accurately Described and Adequate. 
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STATU HAMS 


STATE CERTIFICATION SUMMARY SHEET 


Mark the following item* on the adequacy of their meeting the at least equal to requirements of the FMIA and PPIA. 
Documentation must justify your answers. 


1. Laws □ 

2. Regulations □ 

3. Funding and Financial Accountability □ 

4. Resource Management □ 

5. Facilities and Equipment. . . . □ 


6. Label and Standards □ 

7 \\r / n 


7. In-plant Reviews/Enforcement .... ^y. □ 

6. Specialty Programs / O 

9. Laboratories V'T □ 


The inspection program tor this state meets the equal to requirements of the FMIA and PPIA. . □ 


<% 

tents of the f 

€ 


YES 

□ 

NO 

□ 

□ 

□ 

□ 

□ 

□ 

□ 

□ 

□ 

□ 

□ 

□ 

□ 

□ 

□ 

□ 

□ 

□ 

□ 


THE REVIEW TEAM RECOMMENDS THA T THE STA TE FROGRAM BE CLASSIFIED A& 

$ 

□ CATEGORY 1 - Acceptance 

□ CATEGORY 2 - Acceptance with Minor Variations 

□ CATEGORY 3 ~ Acceptable with Significant Variations 

□ CATEGORY 4 - Unacceptable 


• IOMATURI Of HI View T I AM ttAom 
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SCHEDULING COMPREHENSIVE REVIEWS OF STATE INSPECTION PROGRAMS 

As stated In Section XI, A, MPIO will conduct a comprehensive review of each 
State inspection program within 3 years of the implementation of this 
Directive. Subsequent comprehensive reviews will be conducted based on the 
category assigned to the State inspection program as a result of the last 
comprehensive review. 

1. Category 1 - Acceptable (At Least Every 5 Years). 

All required Items are in compliance with the Acts, Regulations and SPP. 

2. Category 2 - Acceptable with Minor Variations (At Least Every 4 Years), 

a. Variations found during reviews were considered minor and do not 
affect public health. 

b. Possibility that adulterated or misbranded product can enter the 
human food channels Is minimal. 

c. Procedures in SPP are being followed and updates are being sent to 
FSIS officials. 

d. Corrective actions taken by State officials were adequate to assure 
program maintenance in full compliance with the Acts and Regulations. 

3. Category 3 - Acceptable with Significant Variations (At Least Every 

3 Years) 

a. Variations found during reviews were considered significant and 
may affect public health but were corrected immediately. 

b. Possibility that adulterated or misbranded product can enter the 
human food channels is minimal. 

c. Procedures in SPP are being followed but effectiveness is In 
question. 

d. Changes have been made In SPP but updates have not been sent to FSIS 
officials as required. 

e. Actions taken by State officials are less than adequate to assure 
that the program is maintained In compliance with the Acts and Regulations. 



4. Category 4 - Unacceptable (Frequency to be determined based on nature of 
unacceptable findings). 

a variations found during reviews were considered significant which 
may affect public health and were not corrected. 

b. Possibility that adulterated or misbranded product has or can enter 
the human food channels. 

C. Procedures In SPP are not being followed, or procedures are being 
followed but are not effective. 

d. Major procedures In SPP have been changed but updates have not been 
sent to FSIS officials as required. 
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FINISHED PRODUCT STANDARDS PROGRAM FOR THE 
NEW LINE SPEED INSPECTION SYSTEM AND THE 
STREAMLINED INSPECTION SYSTEM 


I. PURPOSE 

This directive provides guidelines for applying the Finished Product Standards 
program for the New Line Speed and Streamlined Inspection Systems for 
poultry. 


II. CANCELLATION 
FSIS Notice 43-86. 

III. (RESERVED) 

IV. REFERENCES 

Section 381.76 of MPI Regulations. 

V. ABBREVIATIONS 

The following will appear in their shortened forms in this directive: 

FPS - Finished Product Standards 
IIC - Inspector in Charge 
NELS - New Line Speed Inspection System 
SIS - Streamlined Inspection System 

VI. POLICY AND PROCEDURES 
A. General. 

1. Under NELS and SIS, USDA inspectors focus their attention on 
whole carcass disposition. Carcasses which are passed by the Inspector are 
properly trimmed by establishment personnel and then subject to reinspection. 
Under NELS, reinspection is accomplished by (1) inspection personnel 
monitoring the establishment's slaughter quality control program which Is 
designed to produce carcasses meeting the FPS program and (2) applying the FPS 
program. s Under SIS, reinspection is accomplished by applying only the FPS 
program. 

ISTRIBUflON: All MPI Offices, T/A Inspectors, OP1: "siSPD/MPITS *" 

’lant Management, T/A Plant Management, Science 
tnd Compliance Offices, TRA, ABB, R&E, AID 



day: 


2 . 


Under both systems, the 1 1 C or designee shall at least twice a 


and 


a. Review the establishment's application of the FPS program, 

b. Perform the required FPS tests. 


3. The policy set forth in the Finished Product Standards Program 
for Poultry Inspection Systems guidelines for reduced frequency testing in 
establishments operating under NELS remains in place. 


B. Guidelines. The following guidelines have been developed to achieve 
consistent application of the prechill and postchill FPS program by establish- 
ment and inspection personnel: 

1. Timeframes. An important part of the FPS program is the time- 
frame used to examine and record the results for the 10-bird subgroup sample. 

It has been determined that a trained, experienced person can perform and 
record the prechill FPS subgroup sample in 8 to 10 minutes. A postchill FPS 
subgroup sample should be completed in 5 to 7 minutes. The timeframes for both 
prechill and postchill FPS testing may be reduced if the person performing the 
test is assisted in recording the nonconformances. The postchi 11 FPS subgroup 
sample timeframe should be followed whenever it is necessary to conduct the 

FPS test in order to release product retained for postchill rework. 

2. Procedure for Observing Carcasses. A four-step procedure has 
been developed which will allow the FPS program to be uniformly applied in 

all establishments with minimum effort without duplicating or omitting the 
observation of critical parts of the carcass. 


a. Outside Back. While holding the carcass, with the back of 
the carcass toward the observer and starting at the hock area, observe the 
hocks, back part of the legs, tail area, back of the carcass, and top side of 
the wings. 


b. Outside Front. Turn the carcass and observe the bottom 
side of the wings, breast, and front part of the legs. 

c. Inside. Observe the inside surfaces of the carcass and 
the abdominal flaps and fat. 

d. Neck Flap Area. Observe the neck flap and the thoracic 

*nlet area. 

3. Correlation. As a group, the IIC, the FSIS monitoring 
ersonnel , and the establishment monitoring personnel should conduct one 
rechill and one postchill FPS correlation test at least twice weekly. The 
urpose of this exercise is for the IIC to ensure that all establishment and 
nspection personnel applying the standard do so correctly and uniformly. 



Page 2 



FSIS DIRECTIVE 6120.1 


Establishments experiencing difficulty in passing the FPS should determine the 
cause of the problems, correct and control their manufacturing process, and 
increase the frequency of the FPS tests until the problem is eliminated. In 
these situations, the IIC shall increase the frequency of correlation between 

>ect1on monitoring personnel. 


establishment and 



Deputy Administrator 

Meat and Poultry Inspection Operations 
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UNITED STATES DEPARTMENT OF AGRICULTURE 
FOOD SAFETY AND INSPECTION SERVICE 
WASHINGTON, D.C. 


FSIS DIRECTIVE 


6210.1 


2 - 4-87 


POST-MORTEM DISPOSITION OF POULTRY 


I. PURPOSE 

During the development, implementation and monitoring of the new Inspection 
systems for poultry, the Issue of an official definition of "missing viscera" 
and "no viscera" In poultry inspection arose. The purpose of this directive Is 
threefold, (1) to define missing viscera and no viscera carcasses; (2) to 
provide post-mortem disposition guidelines, and (3) to eliminate the procedure 
for pooling viscera in all poultry. 

II. CANCELLATION 

MPI Manual, Part 11 . 6(a)(b)(c) 

III. REFERENCE 
MPI Regulation 381.76(a) 

IV. BACKGROUND 

MPI Regulation 381.76(a) states that "... No viscera or any part shall be 
removed except at the time of post-mortem Inspection unless their Identity 
with the rest of the carcass is maintained in a manner satisfactory to the 
Inspector until such Inspection is made." 

The official definition of "missing viscera" and "no viscera" is needed for 
poultry inspection. The lack of criteria for missing viscera as It pertains to 
any part has resulted In a lack of uniformity on a nationwide basis. The lack 
of uniformity has been magnified with the implementation of the new Streamlined 
Inspection System (SIS), New Line Speed (NELS) Inspection System, and the New 
Turkey Inspection (NTI) System, since these systems use "no viscera" as an 
error on the presentation log. The procedure for pooling no viscera carcasses 
is also involved and Is neither practical nor reasonably controllable using the 
presentation checks required in the new poultry Inspection systems. 


ISTRIBUTION: All MPI Offices, T/A Inspectors, OPU MPIO/RO 
Lant Management, T/A Plant Management, Science 
id Compliance Offices, TRA, ABB, R&E, AID, IFO 





V. 


DEFINITION OF "MISSING VISCERA" AND "NO VISCERA" CARCASSES 

“No viscera" is defined as a carcass arriving at the inspection station without 
any of its viscera parts. "Missing viscera" is defined as less than the 
entire set of viscera parts present with the carcass at the inspection station. 
One half of the liver or more will be considered the same as a whole liver for 
this definition. 

VI. POST-MORTEM DISPOSITION 

The Inspector in Charge (IIC) is responsible for disposition accuracy. Under 
close veterinary supervision, food inspectors may condemn poultry carcasses, 
parts, or organs obviously unwholesome or unfit for human food. Any carcass 
showing signs of an abnormal physiological state not designated as obviously 
condemnable shall be retained for the veterinary inspector, who shall make a 
judgment on the disposition as required by regulations. Condemnations are to 
be recorded on MP Form 514, Poultry Inspection Lot Tally Sheet. Disposition 
of carcasses presented for inspection with missing or no viscera are 
determined by the IIC on a lot or flock basis. At the direction of the IIC, 
the food inspector may occasionally make an online carcass disposition on 
missing viscera carcasses if only one of the three major organs (heart, liver 
and spleen) Is present with the remaining viscera set. Missing viscera 
carcasses with all of the three major organs missing will be retained for 
veterinary Inspection. 

The food inspectors 1 disposition guidelines are as follows: 

1. Complete and/or Missing viscera carcasses 

° Wholesome carcass and vlscera-pass for food. 

° Questionable carcass and/or viscera - retain for 
veterinary disposition. 

° Unwholesome carcass - condemn carcass and viscera. 

° Unwholesome carcass parts and/or viscera if Inspection 

procedure is covered by the Acceptable Quality Limits (AQL) 
program: 

a. Condemn unwholesome carcass parts and have Inspector's 
trimmer remove affected part(s) at the inspection 
station . 

b. Condemn unwholesome viscera and mark carcass for 
vacuum of the kidneys. 

c. Mark carcass with unwholesome localized Internal 
lesions/conditions for on-line or off-line reprocessing 
or salvage. 

0 Unwholesome carcass parts and/or viscera if inspection 

procedure is covered by the Finished Product Standards (FPS) 
program: 
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a. Pass carcass with obvious, readily observable outside 
unwholesome defects for plant trimmers to remove. 

b. Condemn unwholesome viscera and mark carcass for 
vacuum of the kidneys. 

c. Mark carcass with unwholesome localized internal 
lesions for on-line or off-line reprocessing or 
salvage. 

2. No viscera carcasses 

° Retain carcass for veterinary disposition. 

° Condemn carcass as directed by IIC. 

VII. INSPECTOR’S HELPER 

The inspector’s helper shall assist the inspector to devote full attention to 
post-mortem inspection. Some of the duties the helper will perform, under the 
Inspectors direction, are as follows: 

1. Remove carcasses from the line, 

2. Mark the MP Form 514, 

3. Identify carcasses and 

4. Trim defects and abnormalities (when time permits as specified in 
nontradltional inspection systems). 

If there are any questions regarding this directive, please use the normal 
channels of contacting the Regional Office. 



Meat and Poultry Inspection Operations 
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UNITED STATES DEPARTMENT OF AGRICULTURE 
FOOD SAFETY AND INSPECTION SERVICE 
WASHINGTON, D.C. 


FSIS DIRECTIVE 


7010.4 


6 - 23-87 


MEAT AND MEAT FOOD PRODUCTS CONDEMNED 
ON REINSPECTION AND DESTROYED 


I. PURPOSE 

This directive provides Instructions for completing and submitting FSIS Form 
7010-4 (formerly MP Form 407), Meat and Meat Food Products Condemned on 
Reinspection and Destroyed. 

II. CANCELLATION 

MPI Manual, Section 20.14; 

MPI Manual, Chart 20.1, Page 212, Line Item 5. 

III. REASON FOR ISSUANCE 

To provide instructions for preparing and submitting the revised FSIS 
Form 7010-4 (formerly MP Form 407), (See Attachment.) 

IV. REFERENCE 

Section 320.6 of the Federal meat inspection regulations. 

V. POLICY 

FSIS forms are necessary for recording and/or reporting activities related to 
the Meat and Poultry Inspection Program. FSIS Form 7010-4 (formerly MP 
Form 407) is used to report only those meat and/or meat products condemned on 
reinspection by the program inspector. 

VI. PROCEDURE 

A. FSIS Form 7010-4 (formerly MP Form 407). The program inspector will 
complete this form to document the reasons for condemnation of those meat and/or 
meat products condemned on reinspection. 

1. More than one product class (species) and cause of condemnation 
may be reported on the same form. 


) 1ST R I BUT ION: All MPI Offices, T/A Inspectors, 
lant Management , T/A Plant Management, Science 
rtices, Compliance Offices, TRA, ABB, R$E, AID, 


OPl: 


MPITS/PPID 





(species) and causes of 


2. You may only use the product classes 
condemnation printed on the form. 

3. Product fabricated from more than one class j e f2 !L orte d bv 

product (for example: frankfurters made with beef and pork) P 

the predominant class (species). 

B. The inspector will report only condemned product. He/she shall not. 

1. Report product 1 ntentional ly diverted to f^i^so 

the plant (for example: fat, bones, feet, Intestines), 

by plant officials; 

2. Identify rejections by specific shipment, even if asked to do 
so by the plant; 

3. Certify that contamination was present when product was received; 

4. Certify the amount of trim required to bring product into 
compl iance. 

The inspector will furnish a copy of the FSIS Form 7010-4 to plant officials 
upon request. 

c. The inspector will complete the form each day product is condemned. 

D. At the end of the week the Inspector shall compl ete an add i tional 

form that combines the totals of each class of 4 , and duplicate. Be 

condemnation for a weekly summary. The summary Write In "week 

careful to enter the totals in their appropriate blocks. Wrl te . 1 " "f®* 

ending" above the date block and date each week y ^ m "!?sca^ed once the 
nf thp wPPk beina reported. Daily reports should be discarded once tne 

Information is transferred to the weekly summary. If the company requests a 
copy of the weekly summary, the inspector should make one available to 

1 Mail the original of the weekly summary to: 


Data Service Center 

Meat and Poultry Inspection Operations, FSlb 
210 Walnut Street, Room 791 
Des Moines, IA 50309 



inspector 1 s office file. 


Deputy Administrator 

Meat and Poultry Inspection Operations 

Attachment - FSIS Form 7010-4, Meat and Meat Food Products Condemned on 
Reinspection and Destroyed. 
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FSIS DIRECTIVE 

STANDARDS AND LABELING DIVISION POLICY MEMORANDA 

7220.1 

IREV 1 

Amend . 5 

12/24/86 


I. PURPOSE 

This document transmits Policy Memo 094-B, dated December 17, 1986. 

II. CHANGES 


This attachment replaces Policy Memo 094-A. Insert Policy Memo 094-B in 
numerical order in Attachment 1 of FSIS Directive 7220.1, Rev. 1. This Policy 

Memo win become effective 6 months from date of publication or July 9 1987 

whichever is later. * 


III. 


CANCELLATIONS 


A.. Policy Memo 094-A is cancelled. 


B. This change transmittal is cancelled when contents have been 
into FSIS Directive 7220.1, Rev. 1. 


incorporated 


H; ■ / /iV 

ire 




director 


standards and Labeling Division 

feat and Poultry Inspection Technical Service 


attachment 


ISTRIBUTION: A11 

All MPI Offices, T/A Inspectors, Plant 
Management , t/A Plant Management, Science Offices 
Compliance Offices, AID, IFO, R&E, ABB, TRA 


OPI: 

MPITS/SLD 





To: 


From: 


Subject: 


United Slates 
Department of 
Agriculture 


Food Safety 
and Inspection 
Service 


Branch Chiefs 

Standards and Labeling Division 


Margaret O'K. Glavin, Director 
Standards and Labeling Division 


Policy Memo Q94-B 



Sulfiting Agents in Meat and Poultry Food Products 


This replaces Policy Memo 094-A and will become effective 6 months 
from date of publication or July 9, 1987, whichever is later. 

ISSUE: Whether sulfiting agents present in sulfite labeled 

ingredients which are incorporated into meat and poultry food 
products need to be declared on the label of the finished product. 

POLICY: The presence of sulfiting agents (sulfur dioxide, sodium 

sulfite, sodium bisulfite, potassium bisulfite, sodium metabisulfite, 
and potassium meta b i su 1 f i t e ) in or on sulfite 1 abel ed * i ngred 1 e nt s 
used in the preparation of meat or poultry food products must be 
declared on the label of the meat or poultry food product if the 
concentration of sulfiting agent(s) in the finished meat or poultry 
food product is 10 ppm or higher. However, some finished meat and 
poultry food products may be comprised of multiple separable 
components, e.g, , potatoes or apple cobbler in a frozen dinner. For 
these products, if a separable component contains 10 ppm or more 
sulfiting agent(s), the sulfiting agent(s) must be declared even 
though the total product contains less than 10 ppm of sulfiting 
agent(s). When sulfiting agents are required to be declared under 
conditions described above, their declaration shall be according to 
the foil owi ng : 

(1) Sulfiting agents shall be declared by their specific name or as 
"sulfiting a gent ( s ) . " 

(2) Declaration shall be in the Ingredient statement in order of 
predominance or at the end of the Ingredient statement with the 
statement "This Product Contains Sulfiting Agents" (or specific 
name ( s ) ) , 

(3) When the total product contains less than 10 ppm, but a 
separable component contains 10 ppm or more, the sulfiting 
agent must be declared as part of the component according to 
(l)and(2)above. 


FSlS 2630-5(12.79) 



Branch Chiefs 
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RATIONALE: Sulfiting agents are not permitted as direct additives tc 

meat or poultry food products. They may, however, be present in meat 
or poultry food products as the result of being present in 
ingredients which are used in formulating processed meat and poultry 
food products. Many consumers are sensitive to sulfiting agents and 
need to be made aware of their presence in food. The Food Safety and 
Inspection Service ( FS I S ) is requiring labeling of finished products 
which contain sulfiting agents so that consumers may determine the 
presence of sulfiting agents by reading labels rather than possibly 
undergoing their allergic response. These labeling requirements are 
similar to those required by the Food and Drug Administration (FDA) 
and will ensure common labeling of all food products containing 
sulfiting agents whether they are produced under the inspectional 
jurisdiction of FSIS or FDA, 
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STANDARDS AND LABELING DIVISION POLICY MEMORANDA 


7220.1 
Rev. 1 
Amend. 6 
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I . PURPOSE 

This document transmits an amendment to FSIS Directive 7220.1, Revision 1. 

II. CHANGES 

Insert Policy Memo 102 in numerical order in Attachment 1 of FSIS Directive 7220.1. 

III. CANCELLATIONS 

This change transmittal is cancelled when contents have been Incorporated. 

ija 

D epu t y D 

Standards and Labeling Division 
Meat and Poultry Inspection 
Technical Services 

Attachment 



DISTRIBUTION: All MPI Offices, T/A Inspectors, Plant 
Management, T/A Plant Management, Science Offices 
Compliance Offices, AID, IFO, R&E,ABB, TRA 


MPITS/SLD 



United States 
Department of 
Agriculture 


Food Safety 
and Inspection 
Service 


JAN 6 198 7 


Branch Chiefs 

Standards and Labeling Division 
Meat and Poultry Inspection 
Technical Services 


Margaret O'K. Glavin 

Director ( (\ 

Standards and Labeling Division ^ 

Meat and Poultry Inspection Technical Services 


Pol icy Memo 102 


The Labeling of Products Containing Meat with Added Solutions or 
other Nonmeat Ingredients in Secondary Products 


ISSUE: What are the labeling requirements for products containing a 
component consisting of meat with added solutions or other nonmeat 

1 ngredi ents? 


POLICY: In those situations where meat containing an added 

solution, or other nonmeat ingredients, e.g., Ham-Water Added, 

Corned Beef and Water Product, Beef-Containing up to 10 percent of a 
solution, are used in secondary products in sufficient quantities to 
meet the minimum meat requirement without including the added 
solution, or nonmeat ingredients, the product name need not include 
any reference to the added solution or nonmeat ingredients; e *9*» 
Corned Beef and Cabbage would be an acceptable name for a product If 
the corned beef portion of the corned beef and water product was 
present In a sufficient quantity to satisfy the 25 percent cooked 
corned beef requirement. The ingredients statement, however, must 
Include nomenclature as required by the regulations or policy (see 
also Policy Memos 066B and 084), In this example, the Ingredients 
statement would list "Corned Beef and Water Product-X percent of 
added ingredients are,,," 


For products in which the added solution Ingredient as a whole is 
used to meet the minimum meat requirement, the product name must 
include nomenclature required for the component, e.g.. Beef 
(containing up to 10 percent of a flavoring solution) Burgundy, 
ingredients statement must also include the same nomenclature for 
the meat Ingredient. 


The 


RATIONALE: Historically, most meat product standards are based on 

minimum meat requirements. However, in recent years the 
proliferation of meat ingredients with added flavoring solutions or 
other ingredients has resulted in processors requesting the use of 
these ingredients in traditional products. This policy memo 
identifies the approach used to label the finished products. The 
traditional names are considered appropriate if the finished 
products contain sufficient meat exclusive of the added s o' ut1 ° n s or 
other ingredients to meet the requirements of the standard. If the 

•SIS 2630-5(12/79) 
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meat Ingredient with the added solution or other ingredients is used 
to meet the standard, then it is necessary to descriptively label 
the secondary product to indicate to the purchaser the presence of 
the Ingredient. In all cases, the Ingredients statement must show 
the complete common or usual, standardized, or descriptive name of 
the added solution ingredient as required by the Acts and the 
regulations. 
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FSIS DIRECTIVE 

STANDARDS AND LABELING DIVISION POLICY MEMORANDA 


7220.1 
Rev. 1 
Amend . 7 



I. PURPOSE 

This document transmits an amendment to FSIS Directive 7220.1, Revision 1, dated 

8 / 1 / 86 . 


II . CHANGES 

Insert Policy Memos 103 and 104 in numerical order in Attachment 1 of FSIS 
Directive 7220.1, Rev. 1. 


III. CANCELLATIONS 

This change transmittal is cancelled when contents have been incorporated. 
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Director 
Standards and Labeling Division 
Meat and Poultry Inspection 
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Attachments 


DISTRIBUTION: All MPI Offices, T/A Inspectnrs. Plant 
Management, T/A Plant Management, Science 
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ISSUE: Labeling of boneless, raw or cooked, poultry to which binders are 
added . 

POLICY: Binding agents may be added individually or collectively in amounts 
not to exceed 3 percent for cooked poultry products and 2 percent for raw 
poultry products based on total finished product. When binders are added in 
excess of these levels, the common or usual name of the binder or the generic 
term “Binders Added" shall be included in a product name qualifier; e.g., 
“Turkey Breast-Gelatin Added." In all cases, ingredient statement 
identification is required. 

This policy is intended to apply to binders which are used in chopped or 
chunked poultry products that are formed Into rolls, loaves, etc., but not to 
binders added directly into whole muscle by injection, massaging, tumbling, 
etc., which then act as extenders. 

Processors of products with labeling not in compliance with this policy memo 
must make the necessary labeling changes within 6 months of the date of this 
pol icy memo. 

RATIONALE: The addition of binders has been approved in various boneless 
poultry products such as poultry rolls and loaves. Existing policies and 
regulations, however, do not address the labeling of boneless poultry products 
to which binders have been added except for poultry rolls (9 CFR 381.159). The 
policy stated above provides consistency with requirements for poultry rolls 
and reflects current practice. 


FSJS 2630-5fl2/7&) 





To: 


From: 


Subject: 


United States 
Department of 
Agriculture 


Food Safety 
and Inspection 
Service 


FEB 13 1987 


Branch Chiefs , SLD 


Policy Memo: 104 


Margaret O'K. Glavin, Director 
Standards and Labeling Division 



Handling Statements on Retorted Products 


ISSUE: Can Handling statements such as "keep refrigerated or keep 
frozen" appear on labels for products which are packaged and processed to 
provide safety and stability at ambient temperatures? 

POLICY: Handling statements may appear on labels for shelf stable 
product, even though such product does not have to be refrigerated or 
frozen, and provided the statement will accurately reflect conditions of 
distribution and sale. These products are to be handled in the plant as 
shelf stable items including incubation and condition-of-contai ner 
examinations. Once the product is refrigerated or frozen for shipment, 
distribution, and display for sale it is to be handled as a refrigerated 
or frozen item. 


RATIONALE: Recently this office has received requests to allow handling 
statements such as exemplified above on these shelf stable products. Some 
receive a heat process sufficient to achieve stability while others are 
rendered shelf stable through a combination of heat and some other 
treatment! s) such as the addition of salt, nitrite or an approved 
acidulent . One firm may have products in a certain line under a certain 
brand name which require refrigeration or freezing and may also have 
products in the same line under the same brand name which are shelf 
stable. This could lead to mishandling by the consumer of products which 
require refrigeration or freezing due to the availability of similarly 
packaged product which would noti require such special handling. 


Therefore, SLD will allow handling statements on retorted products even if 
product does not have to be refrigerated or frozen. In effect, at times, 
this will provide for more protection than is necessary. Product should 
be treated as shelf stable at the plant to assure safety and handled as 
refrigerated or frozen product after It leaves the plant to prevent 
confusion by the purchaser between these products and similar products 
which are not shelf stable. 
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I. PURPOSE 

This document transmits an amendment to FSIS Directive 7220.1, Revision 1. 

II . CHANGES 

Insert Policy Memo 105 in numerical order in Attachment 1 of FSIS Directive 7220.1. 

III. CANCELLATIONS 

This change transmittal is cancelled when contents have been incorporated. 
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I . PURPOSE 

This document transmits an amendment to FSIS Directive 7220.1, Revision 1. 

XI . CHANGES 

Insert Policy Memo 105 in numerical order in Attachment 1 of RSIS Directive 7220.1. 
HI. CANCELLATIONS 

This change transmittal is cancelled when contents have been incorporated. 
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To: 


Branch Chiefs, _SLD 

0 ft) -5 



From: Margaret 0 1 K • Glavin, Director 

Standards and Labeling Division, MPITS 


Policy Memo 105 


Subject: 


Labeling Requirements for Pump-Cured Bacon Products Treated with 
d- or d 1 - al ph a-t ocophero 1 in Surface Applications 


ISSUE: What are the labeling requirements for pump-cured bacon 

which has been surface treated with d- or dl -al pha-tocopherol ? 


POLICY: Pump-cured bacon treated on the surface with d- or 

dl-alpha-tocopherol must be labeled with a product name qualifier 
which identifies the substances involved and the method of 
application. The qualifier must identify both the carrier and 
active substance in their order of predominance. The s P ec ^ c , 
names, d- or dl -al pha-tocophertrh-or the term. Vitamin E, may be 
used in the name qualifier. Examples of acceptable name 
Qualifiers are "Sprayed with a solution of vegetable oil and 
Vitamin E" or "Dipped in a solution of corn oil and d- al pha-toco- 
pherol." The name qualifier must be contiguous to the product 
name and printed in a style as prominent as the product name.. The 
type used for the statement must be at least one-fourth the size 
of P the most prominent letter in the product name, except that the 
inaredients of the mixture may be in print not less than 
one-eighth the size of the most prominent letter in the product 
name The specific name of the ingredients, d- al ph a- tocopherol or 
dl-alpha-tocopherol, and of the carrier, must be list ed as such in 
the ingredients statement, or curing statement, as required by 
9 CFR 317.2(f)(1). 


RATIONALE: Labeling requirements for pump-cured bacon treated with 
d- or dl-alpha-tocopherol applied to the surface should be 
consistent with other surface-treated products where Product name 
aualifiers have been required (e.g., potassium sorbate to sausage 
casings, added solution statements, etc.). The processing carrier 
listing in the qualifier is necessary because food grade oil 
mixtures are not expected ingredients on bacon. 
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X. PURPOSE 

This document transmit an amendment to FSIS Directive 7220-1, Revision 1. 

II. CHANGES 

Insert Policy Memos 106 and 019A in numerical order in Attachment 1 of FSIS 
Directive 7220.1, Revision 1. 

Ill CANCELLATION 

This change transmittal is cancelled when contents have been incorporated. 
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To: 


From: 


Subject: 


United States 
Department of 
Agriculture 


Food Safety 
and Inspection 
Service 


MAY 0 4 1987 


Branch Chiefs, SLD 


Policy Memo 106 


Ashland L. Clemons, Acting Direc 
Standards and Labeling Division 
Meat and Poultry Inspection 
Technical Services 



Poultry Bacon 


Can bacon products be prepared from poultry and, if so 
they labeled and controlled? 


Issue: 
how are 

Policy: Bacon products prepared from poultry are ""^‘S’Spue 

The product may be designated as + /Kind) Bacon’without 

descriptive name must appear contiguous to (Kind) Bacon witnou 

intervening type or design, in letters t »rt ^ th(j amfi 

a SV-ssi'sasafc-T.ssri'r.s." 

The dJ.crllrtl.. »•»« «■» 

as the product name. 

The ^ i ri.?:hS l, s/isi - 5:i.R r sss5r.5 h ;iiii:y"° 

f e at bacon also apply to poultry 

btcon ! 0 Als^ SSltrTKcw will be subject to nitrosamine 
monitoring. 

Bacon-Cured and Smoked Beef Plate. turtnermor , ^ 

poultry products ®re present in the mark tpli e<g Turkey 

extension of existing practice. 


The restrictions and controls on the finished products 
consistent with those placed on other bacon products. 


are 
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To: 


From: 


Subject: 


United States Food Safety 

Department of and Inspection 

Agriculture Service 


MAY 0 4 1987 


Branch Chiefs 

Standards and Labeling Division 
Meat and Poultry Inspection 
Technical Services 


Margaret O'K. Glavin 
Di rector 

Standards and Labeling Di 
Meat and Poultry Inspection 


Policy Memo: 019A 



Artxxo 


Technical Services 




Negative Ingredient Labeling 


ISSUE: Appropriate policy for the approval or denial of meat and poultry 
product labels bearing negative ingredient statements, 

POLICY: This policy memo replaces Policy Memo 019. The guidelines for the use 
of negative ingredient statements on meat and poultry product labels are as 
follows: 

1) Negative labeling is allowed if it is not clear from the product name 
that the ingredient is not present. For example, the use of “no beef" on the 
label of Turkey Pastrami would clarify that the product although labeled 
Pastrami does not contain beef. 

2) Negative labeling is allowed if the applicant can demonstrate that the 
statements are beneficial for health, religious preference, or other similar 
reasons. For example, highlighting the absence of salt in a product would be 
helpful to those persons on sodium restricted diets. 

3) Negative labeling is allowed if the claims are directly linked to the 
product packaging, as opposed to the product itself. For example, flexible 
retortable pouches could bear the statement "No Preservatives, Refrigeration or 
Freezing Needed With This New Packaging Method." 

4) Negative labeling is allowed if such claims call attention to the 
absence of ingredients because they are prohibited in a product by regulation 
or policy. The statements must clearly and prominently indicate this fact, so 
as not to mislead or create false impressions. Forexample, "USDA Federal 
regulations prohibit the use of preservatives in this product, would be an 
acceptable statement on a ground beef label. 

5) Negative labeling is allowed to indicate the absence of an ingredient 
when that ingredient is expected or permitted by regulation or policy. This 
could also apply to ingredients which are not expected or permitted by 
regulation or policy if the ingredient could find its way into the product 
through a component. For example, the use of "no preservatives" on the label 
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of a spaghetti with meat and sauce (which by regulation does not permit the 
direct addition of preservatives) would be acceptable if it contained an 
ingredient such as vegetable oil, which could contain antioxidants but did not. 

RATIONALE: It is believed that negative ingredient labeling, if properly 
employed, can be useful and meaningful to consumers as an aid in understanding 
product contents. It also offers a simple and direct means of alerting 
consumers to the absence of ingredients they might not want for health, ethnic 
or personal reasons. Using the above guidelines, consumers can be protected 
from claims believed to be misleading without precluding the use of accurate, 
informative statements on product labels. 

Where the direct addition of ingredients such as artificial colors, 
preservatives, etc., are prohibited by regulation, previous policy required an 
accompanying explanation to the "Negative" claim such as, M USDA Does Not Permit 
the Use of Artificial Colors in this Product," Realizing that in some cases, 
preservatives and other food additives could be introduced into the food 
indirectly through a component addition, we believe that it is no longer 
necessary to accompany certain "Negative" claims with a qualifier, when the 
product includes components that could contain food additives but do not. 
However, It is the manufacturer's responsibility to demonstrate the possibility 
that the ingredient identified in the "Negative" claim could be present in the 
finished food product via indirect addition. 
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I. PURPOSE 

This document transmits an amendment to FSIS Directive 7220.1, Revision 1. 

II . CHANGES 

Insert Policy Memo 107 in numerical order in Attachment 1 of FSIS Directive 
7220.1, Revision 1. 

III. CANCELLATION 

This change transmittal is cancelled when contents have been incorporated. 
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Use of "New" and Similar Terms 


Policy Mem o 107 



ISSUE: Under what conditions may the terms "new," "now," and similar 
declarations be used on approved labeling? 

POLICY: Terms such as ’'new," "now," "improved," and similar terms may be used 
within the following guidelines: 

1. The terms may only be used for a period of 6 months from the date of the 
initial approval except as noted in 2, 3, and 4 below. 

2. Extensions to the 6-month period may be granted if: 

a. Processors can demonstrate that production or distribution delays 
precluded the tfse of the approved labeling as scheduled. In such situations, 
the lost time can be restored. 

b. Processors can demonstrate that labeling inventory needs for the 
6 -month period were overestimated due to poor sales. Hie processors must 
maintain records which indicate the amount and the date the labeling was 
originally purchased. In this situation, up to an additional 6 months can be 
granted. No further extension will be considered. 

3. In those situations where it is customary to distribute "new" products to 
various geographical regions, each geographic area may receive a temporary 
approval for 6 months if the processor can assure adequate controls over the 
segregation and distribution of the products. 

4. In situations where it is customary to test market product in no more than 
approximately 15 percent of the intended total marketing area before total 
distribution begins, labeling for the test market area can receive an initial 
temporary approval and also be included in the 6-month temporary approval given 
to the labeling of the product distributed to the total marketing area. 
Processors must be able to assure that only 15. percent of the total market is 
involved in test marketing. 
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RATIONALE: This policy memo is issued for the purpose of amending and 
further clarifying the use and labeling of terms such as "new/ 1 “now, M 
and similar terms on approved labeling materials. Generally, the terms 
have been used on labels to indicate the introduction of a new product or 
new formula. In the interest of truthful labeling, however, the use of 
these terms has been previously limited to a 6-month period for each 
geographical area or location for which requests are made. Processors 
making such requests were held primarily responsible for controlling 
labeling inventories and informing inspection personnel of distribution 
schedules and the particular locations involved. 

The firmness with which we have governed requests for approval of the 
terms “new," “now," and similar declarations has been viewed adversely by 
the regulated industry. The current 6-month policy is perceived to have 
a chilling effect on new product development initiatives, technological 
advances, and innovative marketing strategies. Since it is often very 
difficult for marketing managers to predict the necessary quantities of 
packaging supplies for test market purposes, rigid enforcement of the 
6-month rule forces companies to under-order these materials or be left 
with expensive label inventories which must eventually be discarded or 
left unused. An FTC advisory opinion on the use of the term “new" in 
advertising follows the policy in (4) above. 

Therefore, in order to provide additional flexibility, our policy will be 
revised as stated in items (2) through (4) above, when the use of the 
terms “new," "now," and similar declarations are requested. 
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I. PURPOSE 

This document transmits an amendment to FSIS Directive 7220.1, Revision 1. 


II. CHANGES 

Insert Policy Memo 108 in numerical order in Attachment 1 of FSIS Directive 
7220.1, Revision 1. 

III. CANCELLATION 

This change transmittal is cancelled when contents have been incorporated. 
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Subject: Water-Misted and Ice-Glazed Meat and Poultry Products 


ISSUE: What is the appropriate labeling for meat and poultry products that 
are protected with a thin layer of water or ice? 

POLICY: When meat or poultry products are water-misted or ice-glazed, the 
net weight of the product may not include the weight of the water or ice and 
must be so qualified, e.g.. Net Weight 14 oz (Excludes Water Glaze). 

A prominent and conspicuous statement must appear on the principal display 
panel adjacent to the product name, describing that the product is protected 
with a water or ice glaze (e.g., "Product Protected With Ice Glaze"). 


If the manufacturer can show that a water or ice glaze is sublimed from the 
unpackaged product during freezing or has been removed by some other method, 
the labeling of the product need not bear the statements identified above. 

A partial quality control program to assure that such water or ice is not 
present in the product as sold must be approved before labeling of these 
products is used. 


RATIONALE: These policies have been applied for some time to ice-glazed 
poultry and water-misted pizzas or other meat food products. Recently, 
there was a question about whether water could be misted onto chicken 
fritters after cooking to partially rehydrate the breading of the fritter 
the breading plus water did not exceed the allowed amount of breading for 
this product. Water or ice misting or glazing of any meat or poultry 
product is likely to be perceived by consumers as similar in nature to ice 
glazing of poultry and water misting of meat food products prior to 
freezing. As such, the same labeling scheme is necessary to ^Torm 
consumers about the reason for the glazing and the fact that the additional 
moisture is not considered a part of the product per se, but rather as a 
protection or processing aid. 


if 


The Standards and Labeling Policy Book entries for Ice-Glazed Poultry and 
Water Misting of Meat Food Products identify this policy for these products, 
and this policy memo is intended to clarify that the same policy will apply 
to all meat and poultry products that are ice-glazed or water- misted. 
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In some cases manufacturers have been able to demonstrate that a very fine 
water mist is sublimed when the misted product is frozen. In such cases, 
where the moisture is no longer present, the labeling scheme identified 
above is unnecessary but a partial quality control program is needed to 
assure over time that the water is not present. 



UNITED STATES DEPARTMENT OF AGRICULTURE 
FOOD SAFETY AND INSPECTION SERVICE 
WASHINGTON. D.C. 


O DIRECTIVE 



FSIS DIRECTIVE 

STANDARDS AND LABELING DIVISION POLICY MEMORANDA 


7220.1 
Rev . 1 
Amend. 12 




DISTRIBUTION: All MPI Offices, T/A Inspectors, Plant 0P<: TS/SLD 

Management, T/A p lant Management, Science Offices, 

Compliance Offices , AID , R&E » TRA, ABB 







To: 


From: 


Subject: 


United States 
Department of 
Agriculture 


Food Safety 
and Inspection 
Service 


OCT 081987 


Branch Chiefs, SLD 


Policy Memo 1Q9 


Margaret O'K. Glavin, Director 
Standards and Labeling Division, MPITS 



Labeling Prominence Guidelines for Cured, Cooked Products with Added Substances 
That Do Not Return to Green Weight 


ISSUE : What guidelines are needed to assure the product name and product name 
qualifiers for cured cooked products with added substances, that weigh more 
than the weight of the fresh uncured article (the green weight), are promi- 
nently disclosed? 

POLICY : The cured, cooked products covered by sections 319.100 ("corned 
beef 1 * ) , 319,101 ("corned beef brisket"), 319.102 ("corned beef round and other 
corned beef cuts"), and 319..104(a) ("cured pork products" under PFF) of the 
Federal meat inspection regulations; and by Policy Memos 057A ("Labeling Turkey 
Ham Products Containing Added Water") and 084 ("Cooked Corned Beef Products and 
Cured Pork Products with Added Substances"), whose weights after cooking exceed 
the weight of the fresh uncured article, shall bear the product name and quali- 
fying statements on the principal display panel in accordance with the 
following guidelines: 

(1) The product name and the qualifying statements must be prominent and 
conspicuous. 

(2) The label will bear the product name on the principal display panel in 
lettering not less than one-third the size of the largest letter in terms 
commonly associated with the product name, e.g., cooked, boneless, chopped, 
pressed, smoked, or words which could be a part of the product name, e.g., 
steak, butt portion, shank portion. 

(3) The product name will be judged prominent if the lettering is of the same 
style and color, and on the same color background as that which is used for the 
terms commonly associated with the product name or words which could be a part 
of the product name (see guideline 2). If other styles, colors, and/or back- 
grounds are used, the prominence must be judged equal to those terms and words 
which could be associated with or part of the product name. 
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(4) The product name must be distinct and separate from other label 
information* Thus, the product name should not be part of or embedded in 
qualifying phrases or descriptions that include a list of added solution 
ingredients. Examples of acceptable terminology are "Corned Beef and Water 
Product" and "Cured Pork and X % of a Solution. " 

*5® Products cowered by this policy memo must also bear 
qualifying statements that conform to established policies on the size of the 

relation Product nama (as outlined in 
-olicy Memo 087A, FSIo Directive 7110.2 and Policy Memo 057A). 

iS within 

nU L po ^ i ° Y "’ en ‘? Provides further guidance for ccrpliance with 9 
__ .. ‘ &), “tent of this policy is consistent with Policy Memo 087A 

regarding v/ord size in labeling of product names . f 

It is becaning increasingly evident that the prominence of the product names 

solutions (e.g. , "Ham and Water Product, 

. ^coked Corned Beef Round and X % Added Water") is not 
**° sati sfactorily identify these products to the consumer A tre»nrf 

^^ 1 * SerV ^ 1 f0r la ^ lin?f these product namesvdth ^iSTSrst ™ 

styles ' 3113 Pa^ly contrasting colors and backgrounds. As a 
result, the terms ccmtcnly associated with the product nano CelqT^octad 
boneless, chopped, pressed) or which could be part of the nroduct'nama 

to Sn^u^^i^!S??r ti0na S, attention ' ^“9 the label to be misle^diAg 
% 111 addltion * product names are being embedded in other label 9 

W^ant statement) making them inco^^s^ 1 
SS^t. therefore ' nsoessary to make the pertinent labeling statements 
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I. PURPOSE 

This document transmits an amendment to FSIS Directive 7220.1, Revision 1, dated 
July 25, 1986. 

II. CHANGES 

Insert Policy Memos 005A, 070B, 110, and 108A in numerical order in Attachment 
1 of FSIS Directive 7220.1, Revision 1. 


III. CANCELLATIONS 

Policy Memos 005, 070A, and 108 are hereby cancelled. This change transmittal 
is calcelled when contents have been incorporated. 
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Labeling of Certain Cooked Sausage Products Containing Both Livestock and 
Poultry Ingredients 


ISSUE: What names should be used to identify nonstandardized cooked sausages 
of the frank, bologna, Vienna, and knockwurst variety which contain both live- 
stock and poultry ingredients? 

POLICY: This policy memo supersedes Policy Memo 005. It does not apply to 
cooked sausage products which contain poultry ingredients up to 15 percent 
of the total ingredients (excluding water). The labeling of these products 
must be in accordance with 9 CFR 319.180. 

Meat food products (i.e., those in which more than 50 percent of the livestock 
and poultry product portion consists of livestock ingredients ) : Such cooked 
sausage products which contain poultry ingredients at more than 15 percent of 
the total ingredients (excluding water) must have product names that indicate 
the species of livestock and kind(s) of poultry ingredients, e.g., Beef and 
Turkey Frankfurter or Frankfurter Made Fran Beef and Turkey. 

Poultry products (i.e., those in which more than 50 percent of the livestock 
and poultry products portion consists of poultry ingredients): Such cooked 
sausage products which contain livestock ingredients at more than 20 percent 
of the total poultry and livestock ingredients must have product names that 
indicate the kind(s) of poultry and species of livestock ingredients, e.g., 
Turkey and Beef Frankfurter or Frankfurter Made From Turkey and Beef. Such 
cooked sausage products which contain livestock ingredients at 20 percent or 
less of the total poultry and livestock ingredients, must have product names 
that are appropriately qualified to indicate the inclusion of livestock _ ingre- 
dients, e.g., Turkey Frankfurter - Pork Added or Turkey Frankfurter - With 
Pork. (The product names of cooked sausage products which contain no livestock 
ingredients designate the kind(s) of poultry ingredients, e.g., Turkey Frank- 
furter . ) Cooked sausage products containing over 50 percent meat ingredients 
would carry the red meat legend while those containing over 50 percent poultry 
ingredients would carry the poultry legend. 

See Policy Memo 08 7A regarding word size in the labeling of product names. 
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PATIOf-LALE: Frank , bologna , Vienna, knockwurst, and similar cooked sausages an 
^^ dlZe ^ mea ^ focx ? Products subject to 9 CFR 319.180. Those product! may 
contain poultry ingredients up to 15 percent of the total ingredients exclud- 
ing water. The poultry (and other) ingredients in such products are declared 
non^n^dffT^ • st ? te ™ e ‘2 ts ’ ™ s Policy memo is issued to ensure that othei 

toth^ li^tok sera ^ olic1 cooked sausage products which contain 
ooth livestock and poultry' ingredients are properly identified. The approach 

029 nC “ atur u forth herein is essentially the one utilized in pSS^L 
^ g K P ?'. Jlt Y Prod ucts Containing Livestock Ingredients, and Policy 
IVemo 030A, Labeling Meat Food Products Containing Poultry Ingredients. 
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Fat and Lean Claims 


ISSUE ; What are the guidelines for the review and approval of labeling claims 
relating to the fat and lean content of meat and poultry products? 

POLICY: This policy memo replaces Policy Memo 070A. Emphatic expressions of 
the lean content of a meat or poultry product, e.g., "lean," "extra lean," and 
"low fat," and comparative expressions of lean or fat content, e.g., "leaner," 
"lower fat," "less fat," may be used in the labeling of meat and poultry 
products. 

"Low Fat" may be used only for those products that contain no more than 10 
percent fat. "Lean" may be used only for those products that contain no more 
than 10 percent fat except for ground beef and hamburger. "Extra lean" may be 
used only for those products that contain no more than 5 percent fat except for 
ground beef and hamburger. In each case, the actual amount of fat in the 
product must be disclosed, e.g., "contains 4 percent fat" and either accompany 
the claim or be referenced by means of an asterisk and placed elsewhere on the 
principal display panel, on the information panel or be included as a part of 
other nutrition information. 

* When ground beef and hamburger are labeled as "lean" or "extra lean," they 
must have at least a 25 percent reduction in fat from the regulatory standard 
of 30 percent fat (i.e., they can contain no more than 22.5 percent fat). In 
each case, the actual fat percentage and the lean percentage must either 
accompany the claim or be referenced by means of an asterisk and placed 
elsewhere on the principal display panel. For example, 20 percent fat ground 
beef could be labeled "Lean Ground Beef, Contains 80 percent Lean and 20 
percent Fat." Ground beef or hamburger, not labeled as "lean" or "extra lean," 
may continue to be labeled with a fat percentage (i.e., Contains 20 percent 
Fat). However, ground beef and hamburger may not be labeled with only a lean 
percentage. A fat percentage must accompany any claim about the lean content. 
In all cases, the fat percentage must be in lettering of the same size, type, 
and on the same background as the lean percentage. 

Comparative expressions of the lean or fat content of products may be used 
only if there is at least a 25 percent reduction or difference in fat or lean 
content from (1) the amount of fat permitted by an applicable standard if the 
amount of fat identified by the standard is representative of the majority of 
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the products in the marketplace, e.g., a comparison to the pork sausaqe 
standard would not be permitted because market-basket surveys have shown that 

oseTL™ C ° nten l 2 f p °tt sausa 9 e is approximately ^percent and not 
close to the 50 percent fat allowed by the standard, (2) the amount of fat in 

a market-basket survey of comparable products, or (3) the amount of fat in a 

similar product or class of products as found in recent applicable references 

HanHhnnV^Wrt T 1S » edi ? ions . ( sinc e 1976) of Composition of Foods - Agriculture 
Handbook No. 8. An explanation that includes quantitative information about 
the fat or ear, content of the lower fat product and a comparison of its 
or lean content to any of the above references must also be included on the 
labeling. For example, the explanation for a product labeled "Leaner Italian 
Sausage might be "This product contains 24 percent fa 1 is 30 pe^cl t 
less fat than allowed by the USDA standard for Italian Sausage." 

Fanciful names, brand names, and trademarks often include lean terms Tn the 
case of frozen dinners and entrees, the terms are assumed to Represent these 
products as useful in the reduction or maintenance of body weight An examDle 
is Lean Cuisine." When such terms are used for this purpose the products 
must be nutritionally labeled in accordance with Policy Memo 039. In other 
situations where the terms are included in fanciful names brand 
trademarks to convey the leanness of a product or a substantial reduction in 
dllr ^ e , e ^ planat ] on for comparative expressions of lean or fat content 

th6 Pr ° dUCtS ^ the ^"itionslr 

All products with claims about the lean content will be closely examinpd tn 

materi a^i ?n!J- UCtS becam ? leaner due to the replacement of fat byfean 

assoc ated with the 0r .? 0u V 7 P rotel '" and the natural moisture 

assoc-iatea with the protein. In situations where a fat content declaration 

S “ ,ie 

uibu loses tne actual amount of lean material in the leaner product exnce<;cpd 

leanerfhal Ivef agT enal 0r PerCent t proteid 1 ^ be needed, e.g., "50 percent 
average -- contains 25 percent protein " These statn 

™? dt L ma I accompany the claim or be referenced by means of an asterisk ™d 
Placed elsewhere on the principal display panel Sr on the information panel . 

Generally, the emphatic claims "lean" and "extra lean" will be limitpH tn 
roducts composed solely of fat and lean material with no added substances 

r • x exa ^ e be 

dilution with wfte^M 

Iab n elSd e "lean7 e than 10 perC6nt fat before Passing, ’the product co^S Se 

laboratory 6 analysis^ Tamtam ME X C J aims be substantiated by 
in accordancewUhfolIcyfemo/OSe’onbNutriti'onfflhpl XX ■ ™ "f* Jed ’ and 

con secutive product i'on l " l lots 0 t 0 a atta?n e an r ad “ c t ° mposite9 ° f ^’packageH^omM 

m lots to attain an adequate representation of the fat or 
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lean content of the product. If the explanatory statement refers to market- 
basket data, sufficient data must also be submitted to demonstrate that the fat 
or lean content is representative of products in the marketplace. If compari- 
sons to market-basket data are made, it will be necessary that at least yearly 
the data are reconfirmed. A partial quality control (PQC) program or nutrition 
labeling verification (NLV) procedures must also be approved before the label 
may be used. 

The policy of allowing on the labeling of whole cuts or parts of meat or 
poultry terms such as "lean" and "extra lean" if stated in the possessive and 
accompanied by a guarantee statement has been withdrawn. These products must 
meet the definitions for use of these terms. Comparative terms, e.g., 

"leaner," "lower fat," etc., may be used if there is at least a 25 percent 
decrease in fat or increase in Jean content of the product. In this case, 
a comparative explanation as described above is required. 

* The terms, "lean," "50/50," and other similar designations which are used 
as meat industry trade terms to designate the leanness of meat for further 
processing are acceptable without the need for Nutrition Labeling Verification 
(NLV) procedures for fat or an explanation as required by this policy memo. 
However, when the lean or fat content is expressed as a true percentage, the 
company must either (1) add contiguous to the product name the phrase, "For 
Further Processing," or some similar designation that indicates the product 
is to be further processed or (2) provide substantiating fat data at the time 
of approval and implement NLV procedures for fat. 

Labeling not in compliance with the revised provisions of this policy memo 
(see paragraphs with asterisk) should be modified as soon as possible, but 
no later than 6 months from the date of this memo. 

RATIONALE: Labeling claims concerning a product's fat or lean content can 
be informative and useful to consumers in making food choices. Processors 
producing products with reduced amounts of fat or using leaner meat or poultry 
ingredients should be able to label their products to indicate this character- 
istic. A claim alone without some explanation of its meaning may be misleading 
and in most cases does not provide the information necessary to make a value 
judgment. The explanation accompanying most claims must be designed to enable 
the consumer to make a comparison. In some cases, a disclosure of only the fat 
or lean content will provide the necessary information. 

Definitions are being established for "lean" and "extra lean" (except for 
ground beef and hamburger) as well as "low fat" since they are absolute terms 
which have taken on increasing importance to the consumer in recent years. 
"Lean" and "low fat" are comparable in meaning and are given the same defini- 
tion. "Extra lean" is given a more strict definition because consumers would 
expect a product so labeled to have less fat than a product labeled "lean" or 
"low fat." 

Because of the history of successful State and local regulation of the meaning 
of "lean" and "extra lean" ground beef and hamburger, the absolute definitions 
established are not considered necessary. The State and local requirements do 
vary, but by stating the fat and lean content of the product, such labeling 
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will assure that consumers do not mistakenly believe that "lean ground beef" 
contains no more than 10 percent fat. 

The policy allowing only a reduction to 25 percent fat (a 17 percent reduction) 
for products that may contain no more than 30 percent fat has been withdrawn. 

It was recognized that this was an anomaly and it is preferable to be 
consistent with other policies both within this Agency and the Food and Druq 
Administration that require a 25 percent reduction in some component before a 
claim can be made. 


The longstanding policy of allowing the use of fat and lean claims if stated in 
the possessive and accompanied by a guarantee statement has been withdrawn 
The widespread interest in fat and its relation to diet demands that 

hl , H n nn[ at v e - + ln I 0rma ^ 0n ava ^ Table to the consumer. Furthermore, the policy 
ad only limited application, and it is important to have a consistent aoDroach 

understanding!^ ^ ° rder t0 aV01 ' d C ° nfUSi °" and promote «n^er PPr ° aCh 


™l CC ? Paris0n f pleading brands, a leading brand, or the company's reaular 
P. * U u P ar ®. n ?^ being permitted in the interest of eliminatinc comoarisinns 
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Perishable, Uncured Meat and Poultry Products in 
Hermetically Sealed Containers 


ISSUE: What additional requirements are necessary to obtain approval and 
use of final labels for certain perishable, uncured meat and poultry 
products packaged in hermetically sealed (airtight or impervious) containers 
bearing a "Keep Ref ri gerated" or similar statement? 

POLICY: Establishments seeking approval of label applications for 
perishable, uncured products which have received a less rigorous heat 
treatment than traditional ly canned product (9 CFR 318 and 381, SUBPARTS 
G and X, respectively) must submit a sufficiently detailed processing 
procedure either incorporated on or attached to the FSIS Form 8822-1, 
APPLICATION FOR APPROVALS OF LABELS, MARKING OR DEVICE. The procedure must 
include a description of product formulation, method(s) of preparation, 
cooking and cooling temperatures, type of container, and cooking and 
handling instructions. Hermetically sealed containers include glass jars, 
metal cans, flexible retortable pouches, plastic semirigid containers, etc., 
that are airtight and/or impervious after filling and sealing. 

The policy does not apply to raw meat or poultry, cooked or roast beef, 
cooked poultry rolls and similar products, whole or uncut cured products, or 
products that are distributed and marketed frozen. However, products 
containing cured meat or poultry as components in combination with raw 
vegetables, such as pasta salads and other chilled meat/poultry meals or 
entrees containing raw or partially cooked vegetables, are covered under this 
policy, provided the above-mentioned procedural attributes are indicative of 
the manufacturing process. 

In addition, an approved partial quality control program (PQCP) is required 
which must address the critical points in the manufacturing process. As 
such, the PQCP must contain a detailed description of: ingredient storage 
controls, product formulation and preparation; container filling and 
sealing; any heat treatment (times/temperatures) applied including a 
description of the equipment used; any other treatments applied; cooling 
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Water-Misted and Ice-Glazed Meat and Poultry Products 


ISSUE: What is the appropriate labeling for meat and poultry products that 
are protected with a thin layer of water or ice? 

POLICY: This replaces Policy Memo 108. When meat or poultry products are 
water-misted or ice-glazed, the net weight of the product may not include 
the weight of the water or ice. An acknowledgement to this effect must be 
indicated on the label application form (FSIS Form 8822-1). 

A prominent and conspicuous statement must appear on the principal display 
panel adjacent to the product name, describing that the product is protected 
with a water or ice glaze (e.g., “Product Protected With Ice Glaze 11 ). 

If the manufacturer can show that a water or ice glaze is sublimed from the 
unpackayed product during freezing or has been removed by some other method, 
the labeling of the product need not bear the statements identified above. 

A partial quality control program to assure that such water or ice is not 
present in the product as sold must be approved before labeling of these 
products is used. 

RATIONALE: This policy has been applied for some time to ice-glazed poultry 
and water-misted pizzas or other meat food products. Recently, there was a 
question about whether water could be misted onto chicken fritters after 
cooking to partially rehydrate the breading of the fritter if the breading 
plus water did not exceed the allowed amount of breading for this product. 
Water or ice misting or glazing of any meat or poultry product is likely to 
be perceived by consumers as similar in nature to ice glazing of poultry and 
water misting of meat food products prior to freezing. As such, the same 
labeling scheme is necessary to inform consumers about the reason for the 
glazing. 
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FILING OF LABELS 


I. PURPOSE 

This directive describes a uniform label filing system to aid inspectors in 
properly filing all approved labels and marking materials for easy reference 
and monitoring. 

II. CANCELLATION 

FSIS Directive 7227.1, dated 11/13/85. 

III. REASON FOR REISSUANCE 

To expand the information published in the original directive and to transmit 

a Label Filing Guide. The purposes of the guide are as follow. 

1. To aid inspectors in the maintenance of uniform files of 
labeling and marking materials, 

2. To show and explain the categories and requirements where all 
labeling materials will be filed, 

3. To facilitate retrieval and review of filing of labels, and 

4. To be utilized both for MPITS Standards and Labeling Division’s 
and the Inspector In Charge's filing of approvals. 


IV. REFERENCES 

MPI Regulations, Section 317.14 and 381.141. 


DISTRIBUTION: All MPI Offices, T/A Inspectors, 0P,: MPIO/RO 
Plant Management, T/A Plant Management, Science 
and Compliance Offices, TRA, ABB, R&E, AID 




V. 


POLICY 


A. Filing System 

1. Filing Cabinet; Separate File 

Labeling and marking material should be filed and maintained in the inspector's 
office in a filing cabinet that can be locked. A separate file is maintained 
for each official plant. 

2. Manila or Cardboard sheets. 

Transmittal forms for labels, inserts, etc., may be mounted on thin manila or 
cardboard sheets 11 3/4 by 9 inches, or 11 by 8 1/2 inches, before filing, to 
keep the material neat and orderly. Approval number and date can be written 
on upper righthand corner of manila sheet if not readily visible on the label. 

3. Index 

Card or other Index systems are not necessary when labels are filed under this 
system. 


4. Supervision 

The circuit supervisor shall assure that label files are according to these 
guidelines and shall audit the generically approved labels for accuracy. The 

circuit supervisor should initial each generically approved label as the audit 
is conducted. 


5. Obsolete Labels 


Upon notification from plant management that an SLD- or IlC-approved label is 
no^onger used, or from SLD that it is no longer approved, the inspector 


the „ff«,..i #.?■ 5 emove the , label arid accompanying transmittal sheet from 
the official file and return the label to plant management. 

"ResrinriorfM . Dabe l 1denb1fy the transmittal form with the word 

Rescinded' and forward it to SLD for data recording. 

VI. 


SYNOPSIS OF THREE CATEGORIES FOR FILING 
follows? 11 " 9 materials w111 be f11ed u " de r one of the three categories as 


Sketch Approval s 

SX'uhK Chronologically by 
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2. Temporary Approval s 

Temporary approvals shall be filed in a separate file section chronologic 
by expiration date, with the latest date in front. 

3 . Final approvals 

Final approvals shall be filed in a separate file section, with the lates 
approval date in front. Final approvals include: 

SLD approvals . 

SLD approvals (with any generically approved labeling attached.; 

IIC approvals . 

IIC approvals (with any generically approved labeling attached.; 

IIC approvals (with SLD approved sketch attached, when applicable.) 

VII. RESPONSIBILITY 

Each Inspector In Charge and Inspector who has label filing responsi bl 1 11 
will follow the instruction in the attached label filing guide. 



Deputy Administrator 
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LABELS WILL BE FILED 
UNDER THREE CATEGORIES: 


SKETCH APPROVALS 
TEMPORARY APPROVALS 
FINAL APPROVALS 


Labeling and marking material shall be filed and maintained in the 
inspector's office in a filing cabinet that can be locked. A separate file 
shall be maintained for each official plant. 




SKETCH APPROVALS 


Sketches are facsimiles of a proposed final label and are submitted for 
approval before final labels are printed. Sketch approvals are not approved 
for final use and the proposed label cannot be used for labeling product 
until the label has been given final approval. Sketch approvals should be 
filed in a separate file section. 

Sketch approvals shall be filed chronologically by approval date with the last 
sketch approval in front. 

If a label receives final IIC approval from a previously approved sketch 
approval, that sketch shall be attached to the back of the final approved 
label application form and filed in final label approval file. 
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TEMPORARY APPROVALS 


Temporary approval for labels may be granted only by the Standards and 
Labeling Division (SLD) for a period not to exceed six months. 

Temporary approvals are granted for labels when the word "new" is used to 
flag new products. 

Temporary approved labels shall be filed in a separate file section. 

File temporary approvals chronologically by expiration date, with the 
latest date in front. The labels should be checked for expiration dates. 

Temporary labels shall not be used after the expiration date has expired. 
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FINAL APPROVALS 


Labels that have been granted final approval will be filed alphabetically 
according to product name (refer to FSIS Directive 7227.1) * Final approvals 
include: 


SLD APPROVALS 

SLD APPROVALS (including attached generically 
approved 1 abel ing) 


IIC APPROVALS 


IIC APPROVALS (with any generically approved 
labeling attached) 


IIC APPROVALS (with SLD-approved sketch 
attached, when applicable) 


4 



FILING BY PRODUCT NAME (FINAL APPROVAL SECTION) 


The following are examples of how final label approvals should be filed by 
product name (refer to FSIS Directive 7227.1): 
o Under B -- 

bacon, bologna, brains, braunschweiger, breaded chicken 
parts, beef (corned), butt (pork shoulder), beef and gravy; 
o Under C 

capocol 1 a, cervelat, chicken a la king, cutlets (pork, veal, etc.), 
chili con $arne; 
o Under M 

meat (luncheon), meat food product (potted, deviled, etc.); 
o Under P -- 

pepperoni, pudding (liver, tongue, blood, etc.); 
o Under S -- 

salads (chicken, ham), shortening, steaks, sausage (pork, polish, 
Vienna), soups; 
o Under T -- 

tongue, thuringer, tails (pig, ox and ox tail joints, turkey), and 
turkey rolls. 

Material that cannot be readily classified alphabetically is filed under 
“miscellaneous.” Very few items are in this class. Under each letter, labels 
are filed in chronological order with last approval in front. Other file 
subdivision is not necessary. A distinction is not made for various types of 
labeling material--inserts, wrappers, brands, etc. All correspondence 
pertaining to particular labeling or marking devices should be attached to the 
approval form. If correspondence concerns multiple labeling, it should be 
cross-referenced. 
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FSIS DIRECTIVE 7234.1, PROCEDURES FOR PREPARING AND 
SUBMITTING LABEL APPLICATIONS BY ESTABLISHMENTS REQUESTING 
LABEL APPROVALS 


7234.1 


2/20/87 


I. PURPOSE 

This document transmits FSIS Directive 7234.1 and provides instructions to users 
regarding the removal of MPI Directive 920.1, MPI Bulletin 81-53, and FSIS Notice 
65-85. 


II. INSTRUCTIONS 

The attached directive supersedes MPI Directive 920.1, MPI Bulletin 81-53 and FSIS 
Notice 65-85. Please discard these materials. 


III. CANCELLATION 


The change transmittal is cancelled when contents have been filed and MPI Directive 
920.1, MPI bulletin 81-53 and FSIS Notice 65-85 have been discarded. 




Administrator 

Food Safety and Inspection Service 


Attachment 

FSIS Directive 7234.1 


DISTRIBUTION: A11 ^ offices> T / A Inspectors, Plant ^MPITS/Standards and 

Management, T/A Plant Management, Science and Compliance Labeling Division 

Offices, ABB, TRA, R&E, Import Offices 




UNITED STATES DEPARTMENT OF AGRICULTURE 
FOOD SAFETY AND INSPECTION SERVICE 

WASHINGTON, D.C. 


FSIS DIRECTIVE 



2 / 20/87 


PROCEDURES FOR PREPARING AND SUBMITTING 
LABEL APPLICATIONS BY ESTABLISHMENTS REQUESTING 

LABEL APPROVALS 


I. PURPOSE 

This directive provides Food Safety and Inspection Service personnel with 
Information on procedures that should be used by an establishment or Its 
representative to prepare and submit FSIS Form 8822-1, Application for Approval 
of Labels, Marking or Device. (Upon next printing, FSIS Form 8822-1 will be 
superseded by FSIS Form 7234-1.) 

II. CANCELLATION 

This directive cancels MPI Directive 920.1 dated August 16, 1973; MPI 
Bulletin 81-53, dated November 16, 1981; and FSIS Notice 65-85, dated 
August 30, 1985, 

III. REASON FOR ISSUANCE 
(RESERVED) 

IV. REFERENCES 

Sections 317.4 and 381.132 of the regulations state M No labeling shall be used 
on any product until it has been approved In Its final form by the Admi nlstrator . “ 
In addition, sections 327.14 and 381.205 of the regulations provide specific 
labeling requirements for Imported meat or poultry products. 

V. FORMS AND ABBREVIATIONS 

FSIS Form 8822-1 # Application for Approval of Labels, Marking or Device 

FSIS Form 7234-1 will supersede and replace FSIS Form 8822-1 In the near 
future and all references to FSIS Form 8822-1 In this directive will pertain 
to FSIS Form 7234-1. 


DISTRIBUTION: All MPI Offices, T/A Inspectors, ^ ' MPITS/Standards and Labeling 
) Plant Management, T/A Plant Management, Science Division 

and Compliance Offices, ABB, TRA, R&E, Import 
Offices 



Beginning January 1, 1988, label applications will only be accepted on FSIS 
Form 8822-1 or FSIS Form 7234.1 (or copy thereof). All other label application 
forms will be obsolete. 

VI. OTHER REQUIREMENTS 

FSIS Form 8822-1 must be completed by an establishment or Its reprsentatlve to 
request label approvals from the Standards and Labeling Division Is Washington, 
DC, or from the Inspector-In-Charge at Individual establishments. 

All Information required on FSIS Form 8822-1 must be completed to request an 
approval for the use of a label, marking, or device that will be applied to 
federally Inspected meat or poultry products or imported meat or poultry 
products Inspected and certified by an eligible foreign inspection system. All 
Information must be typed or printed. Attachment 1 — Guidelines for Preparing 
and Submitting Label Applications for Domestic Product — provides instructions 
for completing FSIS Form 8822-1. Attachment 2~Gu1del Ines for Preparing and 
Submitting Label Applications for Imported Product — provides Instructions for 
completing FSIS Form 8822-1 when approval Is requested for an Imported product. 
Attachment 3 provides assembly instructions, examples of completed label 
applications, and a map showing the Import Field Offices. 



Administrator 

Food Safety and Inspection Service 


Attachments 

1. Guidelines for Completing and Submitting FSIS Form 8822-1 — Domestic 

Product 

2. Guidelines for Completing and Submitting FSIS Form 8822-1— Imported 

Product 

3. Examples of Completed Label Applications 

Exhibit A - Assembly of a Label Application 
Exhibits B and C - Sample Application for Label Approval of a 
"Complex" Domestic Product 

Exhibits D and E - Sample Applications for Label Approval of 
"Simple" and "Complex" Imported Products 
Exhibit F - Map of Import Field Offices 
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GUIDELINES FOR COMPLETING AND SUBMITTING 
FSIS FORM 8822-1 - -DOMESTIC PRODUCT 

FSIS Form 8822-1 must be completed by an establishment or Its representative to 
request label approvals from the Standards and Labeling Division In Washington, 
DC, or from the Inspector-in-Charge at individual establishments. 

All information required on FSIS Form 8822-1 must be completed to request an 
approval for the use of a label, marking, or device that will be applied to 
federally Inspected meat or poultry products. All information must be typed 
or printed. The following information provides Instructions for completing 
FSIS Form 8822-1. Samples of completed label applications are contained In 
Attachment 2. Exhibit A Illustrates the assembly of the label application. 
Exhibits B and C illustrate an application for approval for a "complex" 
domestic product. 

1. Blocks 1, 2 and 3 - USDA use only. 

2. Block 4 - Establishment or Plant Number. 

Enter the official plant or establishment number. If the label approval Is 
requested for use at more than one establishment, enter each establishment 
number where the label is to be used. 

3. Block 5 - Name of Product. 

Enter the common or generic product name, such as "Frankfurter, Cereal Added" 
or "Meat Patties in Gravy." Do not use trade names, brand names, or coined 
names, such as "Joe's Corn Dogs" or "Joe's Sloppy Joes" unless the brand name 
Is accompanied by the true product name, such as "Batter Wrapped Wiener." 

4. Block 6 - Action Requested by USDA For Approval. 

If a temporary approval is requested, enter the number of days requested and 
the number of labels on hand. If a final approval is requested, enter the 
date the sketch label was approved, If applicable. 

5. Block 7 - Area of Principal Display Panel. 

Complete this block only If the product Is to be offered for sale at the 
retail Tevel . The principal display panel consists of the entire side of the 
package where the label Is to be placed and it Is considered as the area most 
likely to be viewed by the consumer at the time of sale. (See section 317.2(d) 
of the Federal meat inspection regulations and section 381.116(b) of the 
poultry products Inspection regulations.) 
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6. Block 8 - Product Formula. 

List each ingredient in the product by percent or by weight in their order of 
predominance. If a product consists of several components, such as a frozen 
dinner, list each component separately and list each ingredient of that 
component. If additional space is required, attach a continuation sheet(s). 

Percent/Weight Column of Product Formula. 

Indicate whether percentages or weights are used. The total percentages or 
weights must equal 100. If weights are used, indicate the weight in pounds, 
ounces, kilograms or grams. DO NOT use gallons, pints, cups, teaspoons and 
the like. DO NOT use fractions. Express fractional amounts in two decimal 
points, for example, lk lbs. would be expressed as 1.25 lbs. 

7. Block 9 - Processing Procedures. 

Briefly, but thoroughly, describe the procedures used to formulate the 
product. Examples of processing procedures include: 

A. Whether the product is sectioned, formed, ground, reformed or 

stuffed; 

B. How product is treated for trichina; 

C. Cooking temperatures; 

D. How barbecued products are prepared; 

E. How liquids are injected or infused in product; 

F. Method of curing for hams, corned beef, pastrami, and other 
similar products; 

G. How product is smoked; 

H. How pizza topping is prepared; 

I. Whether the product is refrigerated or frozen. 

Please note that approval of the label does not necessarily mean approval of 
the processing procedure. 

8. Block 10 - Name and Address of Firm. 

Indicate the firm's name and mailing address. Use a two-letter State 
designation and include the zip code. (If you wish copies of this form to be 
sent to other firm addresses, indicate those addresses on those specific 
copies only.) 
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9. Block 11 - Signature of Applicant or Agent. 

The signature of the applicant or applicant’s agent must appear here. 

10. Block 12 - Signature of Inspector. 

FSIS prefers that all label applications be signed by the FSIS inspector 
assigned to the establishment. This enables the inspector to review and advise 
the applicant concerning compliance with applicable regulations. 

11. Block 13 - Conditions Applying to Use of Labels or Device. 

This block Is for USDA use only. If necessary, any condition, modification or 
remarks governing the use of the label or device will be noted here. 


SUBMISSION OF COMPLETED APPLICATIONS AND LABELS 


1. Submission of Sketch Labels or Actual Labels 

A. Sketch Labels - The definitions and requirements for submission 

of sketch labels are contained in section 317.4(a) of the Federal meat inspection 
regulations and section 381.132(a) of the poultry products Inspection regulations. 

B. Final or Temporary Labels - Attach the actual label or a color 
lithograph of the label. Photocopies or xerox copies are not acceptable. 

2. Copies Required 

A. Submit an original and two copies of each label application. 

B. Add two copies for each additional establishment for which 
approval Is requested. (See Instructions for Block 10.) 

C. Add one copy for each additional address that the form is to be 

sent to. 

3. Assembling the Application. 

A. Staple Form 8822-1 and label together. Include additional 
copies of the form and label and staple or clip the set together. 
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B. If the label Is to be submitted directly to the Standards and 
Labeling Division, forward the complete application to: 

USDA, FSIS, MP ITS 

Standards and Labeling Division 

P.0. Box 7416, Benjamin Franklin Station 

Washington, D.C. 20044 - 7416 

C. If the label Is to be approved locally, labels should be 
submitted directly to the Inspector-in-Charge. 


FSIS FORM 8822-1 SUPPLY 


FSIS Form 8822-1 supersedes all other label application forms, however, existing 
forms may be used until FSIS Form 8822-1 is available or until January 1, 1988. 
FSIS Form 8822-1 can be ordered from any Regional Office of Meat and Poultry 
Inspection Operations. The form may be duplicated if desired. 
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GUIDELINES FOR COMPLETING AND SUBMITTING 
FSIS FORM 8822-1 - - IMPORTED PRODUCT 

FSIS Form 8822-1 must be completed by a foreign establishment or Its 
representative to request label approvals from the Standards and Labeling 
Division in Washington, DC. 

All information required on FSIS Form 8822-1 must be completed to request an 
approval for the use of a label that will be applied to imported meat or 
poultry products. All Information must be typed or printed. The following 
Information provides instructions for completing FSIS Form 8822-1. Samples of 
completed label applications are contained In Attachment 3. Exhibit A 
Illustrates the assembly of the label application. Exhibits D and E illustrate 
applications for approval for "simple 11 and "complex" Imported products. 

1. Blocks 1, 2, and 3 - USDA use only. 

2. Block 4 - Establishment or Plant Number and Ports of Entry. 

Enter the name of the country and the foreign establishment number certified by 
country's inspection system. If the label approval Is requested for use at 
more than one establishment, enter each establishment number where the label 
Is to be used. Following this Information, list the Import Field Offlce(s) 
(IFO) that Is responsible for providing Import Inspection for the port where 
product will be entering. A map of these offices and areas of responsibility 
is attached as Exhibit F. Use a continuation sheet, If necessary. 

3. Block 5 - Name of Product. 

Enter the common or generic product name, such as "Frankfurter, Cereal Added" 
or "Meat Patties In Gravy." Do not use trade names, brand names, or coined 
names, such as "Joe's Corn Dogs" or "Joe's Sloppy Joes" unless the brand name 
is accompanied by the true product name, such as "Batter Wrapped Wiener." 

4. Block 6 - Action Requested by USDA For Approval. 

If a temporary approval Is requested, enter the number of days requested and 
the number of labels on hand. If a final approval Is requested, enter the 
date the sketch label was approved, if applicable, 

5. Block 7 - Area of Principal Display Panel. 

Complete this block only If the product is to be offered for sale at the 
retail level. The principal display panel consists of the entire side of the 
package where the label Is to be placed and it Is considered as the area most 
likely to be viewed by the consumer at the time of sale. (See section 
317.2(d) of the Federal meat Inspection regulations and section 381.116(b) of 
the poultry products inspection regulations.) 


the 
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6. Block 8 - Product Formula. 

List each ingredient In the product by percent or by weight In their order of 
predominance. If a product consists of several components, such as a frozen 
dinner, list each component separately and list each ingredient of that 
component. If additional space is required, attach a continuation sheet(s). 

Percent/Weight Column of Product Formula. 

Indicate whether percentages or weights are used. The total percentages or 
weights must equal 100. If weights are used, indicate the weight in pounds, 
ounces, kilograms or grams. DO NOT use gallons, pints, cups, teaspoons and 
the like. DO NOT use fractions. Express fractional amounts in two decimal 
points, for example, 1% lbs. would be expressed as 1.25 lbs. 

7. Block 9 - Processing Procedures. 

Describe In detail the procedures used to formulate the product. Include 
specific references to the meat or poultry regulations where applicable; l.e., 
sections 381.148 to 381.150 and 381.155 to 381.171 of the poultry products 
inspection regulations and sections 318.10, 318.11, 318.17 to 318,19 and all 
of Part 319 of the meat Inspection regulations. Including reference to the 
applicable regulations and providing details of the processing procedures 
serve to augment the country's laws and regulations which may lack the details 
required by United States regulations. For example, a label approval for 
consumer-sized ground beef packages should Include a statement such as 
"Manufactured per section 319.15 of the meat inspection regulations. " Examples 
of processing procedures Include: 

A. Whether the product is sectioned, formed, ground, reformed or 

stuffed; 

B. How product Is treated for trichina; 

C. Cooking temperatures; 

D. How barbecued products are prepared; 

E. How liquids are Injected or Infused in product; 

F. Method of curing for hams, corned beef, pastrami, and other 
similar products; 

G. How product is smoked; 

H. How pizza topping is prepared; 

I. Whether the product is refrigerated or frozen. 

J. Details of canning procedures, 
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Please note that approval of the label does not necessarily mean approval of 
the processing procedure. The Foreign Programs Division of International 
Programs will review all label applications after approval by the Standards 
and Labeling Division to determine if processing procedures are in sufficient 
detail and if foreign Inspection resources are In place to produce the product. 
Following this review, satisfactory label approvals will be mailed to the head 
of inspection in the country for distribution to the inspector at the producing 
establishment. If PQC programs are required, the programs must be approved by 
the foreign inspection system prior to submitting the programs to FSIS for 
approval. Product cannot be produced until the inspector has received a copy 
of the label approval and any approved PQC programs through his/her supervisor. 

8. Block 10 - Name and Address of Firm. 

Indicate the firm's name and mailing address. Be sure to Include the exact 
foreign address with all Information In the correct format including the name 
of the country. 

9. Block 11 - Signature of Applicant or Agent. 

The signature of the applicant or applicant's agent must appear here. 

10. Block 12 ** Signature of Inspector. 

FSIS prefers that all label applications for imported product be signed by an 
official of the foreign inspection system. This enables the foreign 
inspection officials to review and advise the applicant concerning compliance 
with FSIS regulations. 

11. Block 13 - Conditions Applying to Use of Labels or Device. 

This block is for USDA use only. If necessary, any condition, modification or 
remarks governing the use of the label or device will be noted here. 

SUBMISSION OF COMPLETED APPLICATIONS AND LABELS 

1. Submission of Sketch Labels or Actual Labels 

A. Sketch Labels - The definitions and requirements for submission 
of sketch labels are contained In section 317.4(a) of the Federal meat 
Inspection regulations and section 381.132(a) of the poultry products 
Inspection regulations. 

B. Final or Temporary Labels - Attach the actual label or a color 
lithograph of the label. Photocopies or xerox copies are not acceptable. 

2. Copies Required 

A. Submit on original and three copies of each label application. 
Two copies will be reviewed by FPD and then forwarded to the foreign inspection 
official s. 
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8. Add one copy for each IFO that will provide Import Inspection. 

C. Add one copy for each additional foreign producing 

establishment. 

D. Submit an English translation for any label with foreign 
language printing. 

3. Assembling the Application. 

A. Staple Form 8822-1 and label together. Include additional 

copies of the form and label and 'staple or clip the set together. 

B. Forward the label application to the Standards and Labeling 

Division at the following address: 

US DA, FSIS, MPITS 

Standards and Labeling Division 

P.0. Box 7416, Benjamin Franklin Station 

Washington, D.C. 20044-7416 

U.S.A. 

FSIS FORM 8822-1 SUPPLY 

FSIS Form 8822-1 supersedes all other label application forms, however, 
existing forms may be used until FSIS Form 8822-1 Is available or until 
January 1, 1988. FSIS Form 8822-1 can be ordered from any Regional Office of 
Meat and Poultry Inspection Operations. The form may be duplicated if desired. 
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EXHIBIT A 
SA^ffLE OF A SET 



APPLICATION FOR LABEL APPROVAL 
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1. 

2. 

3. 

4. 

5. 

6 . 

7* 

8* 

9. 

10. 

1 . 1 . 


Grind B*of. 

Mix taeat loaf Ingredients , shape and cook. 
Slice meat loaf and place 2.875 ozs., In 
each tray. 

Make cold slurry of gravy Ingredients. 

Heat gravy to 190 U F,, cool and pour 2 ozs 
over neat loaf. 

Heat potato Ingredients* without potatoes* to 
190® F. Add potatoes, and stir until smooth. 
Add 3.875 ozs.* of potato nix to trays. 

Mix sliced beets with seasoning Ingredients 
and place 2.5 ozs.. In trays. 

Make cold slurry of Sutter Sauce. Heat to 
190° F.» cool and add .25 ozs., over potatoes. 
Freeze tray. 

Cover frozen tray with approved ovan-bakeable 
f 11 m, pack In Master carton and place In 
frozen storage. 

See attached fill specifications 
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ABC Packers 
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EXHIBIT C 


Flit SPECIFICATIONS 


Cooked Meat loaf 

25.00 

Brown Gravy 

17.40 

Potatoes 

33.70 

Beets 

21.73 

Butter Sauce* 

2.17 

Total 

T6o7oo 


Cooked Meat loaf 


Potatoes 


Beets 


Bee? 

81.80 

Water 

52.00 

Diced Beets 

83.00 

Water 

8.20 

Dehydrated Potatoes 

33.00 

Water 

7.25 

Soy Flour 

6.50 

Nonfat Dry Ni.lk 

10.00 

Sugar 

3.25 

♦Seasoning Nix 

3.30 

Butter 

3.25 

Corn Syrup 

2.75 

Honosodiua Glutamate .20 

Salt 

1.75 

Vinegar 

1.75 

Total 

loo . 00 

Total 

100.60 

Modified Food Starch 

1.00 





Salt 

.75 





Butter 

.15 





Spices 

.10 

Brown Gravy 


Butter Sauce 


Total 

loo.oo 

Water 

71.50 

Water 

82.00 



Beef Broth 

17.90 

Butter 

13.00 



♦♦Gravy Nix 

6.70 

Salt 

2.50 



Food Starch 

2,20 

Modified Food Starch 

2.00 



Flour 

1.20 

Beta Carotene 

.50 



Caramel Color 

.50 

Total 

Too. W 



Total 

100.00 






♦Salt, Dextrose, onion, parsley, spice extractives. 

♦♦Flour, starch, salt, beef fat, sugar, hydrollzed vegetable protein, 
Caramel color, nonosodium glutamate, black pepper. 
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EXHIBIT F 


INTERNATIONAL PROGRAMS 
(Field Structure) 










UNITED STATES DEPARTMENT OF AGRICULTURE 
FOOD SAFETY AND INSPECTION SERVICE 
WASHINGTON, D.C. 


FSIS 


IRECTIVE 


7235.1 


12 - 9-87 


SAFE FOOD HANDLING CR CARE STASHEMEMIS CN POULTRY LABELING 


I. PURPOSE 

This directive establishes four "safe food handling" or "safe food care" 
labeling statements that may be used by poultry processors and gives the 
Inspector-In-Charge at official poultry establishments the ability to 
approve these statements. 


II. 

(RESERVED) 

in. 

(RESERVED) 

IV. 

REFERENCES 


MPI Regulations, Sections 381.125 and 381.132(c). 

V- FORMS AND ABEREVIATICNS 

The following will appear in their abbreviated form in this directive: 

MPI Meat and Poultry Inspection 

SID Standards and labeling Division 

IIC Inspector-In-Charge 

FSIS Form 8822-1 Application for Approval of labels, Marking or 

Device 


VI. POLICY 

Section 381.132(c) (iii) of the MPI regulations specifies that an IIC may 
approve certain label statements consistent with the provisions of Section 
381.125. Section 381.125 specifies certain special handling label 
statements, and provides that the Administrator may approve other such 
statements in specific cases. 


DISTRIBUTION: A11 offices, T/A Inspectors, ' TS/SLD 
Plant Management, T/A Plant Management, Science 
Offices, Compliance Offices, TRA, ABB, R&E, AID 




vn. BflOOWCND 

The gpal of FSIS, a public health agency in the U.S. Department of 
Agriculture (USDA) , in part, is to assure that meat and poultry products 
distributed to consumers are wholesome, not adulterated, and properly 
marked, labeled and packaged. Toward this goal, "safe food handling" or 
"safe food care" statements have been approved by the Administrator that 
will provide positive handling and cooking information on the labels of 
poultry products. 

VIU. PROCEDURES 

The use of "safe food handling" or "safe food care" label statements 
specified in this directive is voluntary. This is not a mandatory 
labeling feature. 

A. Specified Statements 

The following statements may be approved by the IIC for use in the 
labeling of poultry products under the approval system currently in place 
(9 CFR 381.132(c)). However, the statements as approved on the FSIS Form 
8822-1 and used on the labels must be exactly as written below. 

Statements (1) , (2) , and (3) all must be used. Statement (4) is 
optional. 

(1) KEEP ALL UNCOOKED MEATS REFRIGERATED OR FROZEN UNTIL 
OOOKENG— THAW IN REFRIGERATOR OR MICROWAVE 

(2) COOK THIS PRODUCT THOROUGHLY TO AN INTERNAL TEMPERATURE OF 
180 e F. 

[For boneless product substitute 160* F for 180° F] 

(3) WASH PREPARATION SURFACES AND UTENSILS AFTER CONTACT WITH 
UNCOOKED MEATS 

(4) FOR ADDITIONAL COOKING AND HANDLING INFORMATICS, WRITE TO: 
[COMPANY NAME AND ADDRESS] 

B. Alternative statements 

Special handling statements not specified in Section 381.125 or in this 
directive are not statements the IIC may approve under Section 
381.132(c) (iii) . If processors desire to use other special handling 



Deputy Administrator 

Meat and Poultry Inspection Operations 
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UNITED STATES DEPARTMENT OF AGRICULTURE 
FOOD SAFETY AND INSPECTION SERVICE 
WASHINGTON, D.C 



CHILD NUTRITION LABELING PROGRAM 


I. PURPOSE 

This directive describes procedures for the voluntary labeling of meat and 
poultry products under the Child Nutrition (CN) Labeling program administered 
by the Food and Nutrition Service in cooperation with the Food Safety and 
Inspection Service. 

II. CANCELLATION 

Section 17.12, Meat' and Poultry Inspection Manual 

III. REASON FOR REISSUANCE 
[RESERVED] 

IV. REFERENCES 

Parts 317, 318, and 381, Meat and Poultry Inspection Regulations; 7 CFR 
Parts 210, 220, 225 and 226, Child Nutrition Labeling Program, Food and 
Nutrition Service; FNS-245 The Child Nutrition Labeling Program: An overview; 

Child Nutrition Labeling for Nonmeat Products; FNS-253 Child Nutrition For 
Meat and Poultry Products, Food and Nutrition Service; Food Buying Guide for 
Child Nutrition Programs, Program Aid Number 1331, Food and Nutrition Service; 

Child Nutrition Labeling Program-Inspector's Guide Prepared by the Food and 
Nutrition Service for Food Safety and Inspection Service. 

V. FORMS AND ABBREVIATIONS 

The following will appear in their shortened form in this Directive: 

CN - Child Nutrition 

USDA - United States Department of Agriculture 

USDC - United States Department of Commerce 

FNS - Food and Nutrition Service 

MP Form 8822-1 - Application For Approval of Labels, Marking or Device 

MSTRIBUTION: All MPI Offices, T/A~ Inspectors , OPT Standards and Labeling Division, 
Plant Management, T/A Plant Management, Science MPITS 

and Compliance Offices, Import Offices, R&E, 
fRA, ABB 




FBG - Food Buying Guide for Child Nutrition Programs, Program Aid 
Number 1331, January 1984, FNS 
NTSD - Nutrition and Technical Service Division, FNS 
MP 10 - Meat and Poultry Inspection Operations 

VI. POLICY 

The Food Safety and Inspection Service is responsible for inspecting meat and 
poultry products that bear labeling identifying the product as contributing 
towards the child nutrition meal pattern requirements administered by the Food 
and Nutrition Service. 

A memorandum of understanding (MOU) has been entered into by the Food Safety 
and Inspection Service, the Agricultural Marketing Service and the National 
Marine Fisheries Service of the United States Department of Commerce to 
provide for the inspection of child nutrition labeled nonmeat and nonpoultry 
products. 

VII. CHILD NUTRITION PROGRAM 

A. The National School Lunch Program, School Breakfast Program, Child 

Care Food Service Program, and the Summer Food Program provide that a 
specific amount of food from each of four food components must be served. 

These four food components are: (1) Meat/Meat alternate (eggs, cheese, 
peanut butter, cooked dry beans, vegetable protein product, cheese alternate 
products, protein fortified products), (2) vegetable/fruit, (3) bread/bread 
alternate (enriched batter and/or breadings, taco shells, pie crusts, noodles, 
tortillas, stuffing cracker crumbs, etc,), and (4) milk. To ensure that meals 
served in the child nutrition programs meet these meal pattern requirements, 
it is necessary to determine the contribution that individual foods make 
toward these requirements. 

B. CN labeled meat and poultry products must: 

1. Be evaluated to determine their contribution towards the meal 
pattern requirements using the Food Buying Guide For Child Nutrition 
Programs (Program Aid 1331, Food and Nutrition Service.) 

2. Be produced under Federal inspection. 

C. CN labels must contain the following information: 

1. Product Name 

2. Federal inspection legend containing the establishment number 

’ address of the manufacturer or distributor 

its statement 

statement. This statement must be printed as an 
d'ict label and must include: 

• a distinct border around the CN 
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b. A six-digit FNS assigned number In the upper right-hand 
corner of the CN label statement. 

c. The statement of the product’s contribution towards meal 
pattern requirements for the child nutrition programs. 

d. A statement specifying that the use of the logo and CN 
statement is authorized by FNS. 

e. The month' and year that FNS approved (or Is expected to 
approved within a 3 month range) the label in final form. 

An example of a CN statement for a Beef Pattle containing a vegetable protein 
product is as follows: 


'CN' 

This 3.00 oz serving of raw beef pattie provides when 
cooked 2.00 oz equivalent meat/meat alternate for Child 
CN Nutrition Meal Pattern Requirements. (Use of this logo 
and statement authorized by the Food and Nutrition 
Service, USDA 08-85) 


VIII* SPECIAL CHARACTERISTICS OF CN LABELED PRODUCTS 

A. CN labeled products must be evaluated on the basis of information 
contained in the FBG, therefore, it is Imperative that Information provided on 
MP Form 8822-1 is detailed and consistent with the food item in the FBG. 

B. The product formula shown on MP Form 8822-1 must identify 
ingredients as follows: 

1. Specify the maximum fat content of each meat used such as 
"ground beef (no more than 30 percent fat)". 

2. If retail cuts, specify as shown in the FBG such as "beef chuck 
roast without bone". 

3. Beef may not include "partially defatted chopped beef”. If 
PDCB is used, It must be declared separately In the formula and on the label 
and is not creditable. 

4. Ground beef is understood to be the standardized product 
provided for in section 319.15(a) of the meat inspection regulations. 
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5, The vegetable protein products must be identified by 
manufacturer, product name, code, and ingredients of each to be used. No 
substitutes are authorized unless shown on the approved MP Form 8822-1 . 

C. Processing procedures shown on MP Form 8822-1 must include all major 
steps in the preparations of the product including, but not limited to the 
foil owi ng: 

1. Raw and cooked weight of individual portions 

2. Actual cooking yields 

3. Fill specifications 

4 . Internal temperature of the finished product 

D. A CN labeled product is under a warranty as follows: 

1. USDA has agreed that CN labeled products imply a warranty to 
the purchasing food service authority. If the CN labeled product is used in 
the child nutrition program according to directions, the institution will not 
have an audit claim filed against it for noncompliance of the CN labeled 
product with the meal pattern requirements. 

2. If a State or Federal auditor finds that a CN labeled product 
does not actually meet meal pattern requirements claimed on the label, the 
auditor will report this finding to NTSD, who will prepare a report to MPIO 
for any action deemed necessary to correct the alleged noncompliance. 

IX. RESPONSIBILITIES AND PROCEDURES 

A. Inspector in Charge must: 

1. Assure that all labels bearing a CN statement have been 
approved by the Standards and Labeling Division. Local CN label approvals are 
not authorized except for the label changes provided for in sections 317.5(b) 
and 381.134(b) of the meat and poultry products inspection regulations. 

However, portion size may not be changed. Whenever a product code humber or a 
distributor is changed, send a copy of the new label to FNS. 

2. Assure that quality control program for the product has been 
approved by the Processed Products Inspection Division prior to production of 
the product. 

3. Assure that the vegetable protein product, cheese alternate, or 
protein fortified product used is identical to that shown on the approved 
label application, unless authorized in writing by FNS. 

4. Permit no substitution of any ingredient unless stated on the 
approved label application MP form 8822-1. 

5. Assure that cooking yields are being adhered to. The 
processor's cooking yield as stated on MP Form 8822-1 is a maximum value and 
may not be exceeded. 
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B. FOOD AND NUTRITION SERVICE 

1. The Nutrition and Technical Services Division (NTSD) will 
evaluate product formulations and determine the accuracy of the CN statement 
on labels of meat and poultry products. Completed MP Form 8822-1, in 

6 copies, may be delivered to: 

CN Label s - Room 602 

Nutrition and Technical Services Division, FNS 
3101 Park Center Drive 
Alexandria, VA 22302 

2. NTSD will process the MP Form 8822-1, authenticate and date 
action taken on SLD copy. 

3. NTSD or an authorized establishment representative will deliver 
the processed MP Forms to the Standards and Labeling Division, FSIS, for 
further processing. 

4. NTSO will provide food manufacturers with instructions for 
calculating the contribution that a meat or poultry product makes toward the 
meal pattern requirements and for the design of the CN label. Phone Area 
Code (703) 756-3556. 

C. STANDARDS AND LABELING DIVISION WILL: 

1. Maintain liaison with the Nutrition and Technical Services 
Division, FNS to provide standards and labeling policy and interpretation of 
applicable meat and poultry products regulations. 

2. Process MP Form 8822-1 and the accompanying CN label in 
accordance with section 317.4 of the meat inspection regulations. 

3. Provide Processed Products Inspection Division with a copy of 
the approved CN label and MP Form 8822-1. 
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UNITED STATES DEPARTMENT OF AGRICULTURE 
FOOD SAFETY AND INSPECTION SERVICE 
WASHINGTON. O.C. 


FSIS DIRECTIVE 


7310.7 


6-1; 


TRICHINAE CONTROL REQUIREMENTS FOR PORK USED ON PIZ; 

I. PURPOSE 

This Directive provides Instruction from the Administrator as to when pork 
used on pizza requires treatment for the control of trichinae. 

II. CANCELLATION 

MPI Manual Section 18.38(a). 
lit. (RESERVED) 

IV. REFERENCES 

MPI Regulations, Section 318.10. 

V. POLICY 

MPI Regulations require that fresh pork products be treated to destroy 
trichinae If the Administrator determines they would be prepared In such a 
manner as to possibly be eaten rare or without thorough cooking because of th< 
appearance of the finished product or otherwise (Section 318.10(b)). In 
accordance with this regulation, the Administrator has determined that pork 
used on certain pizzas must receive treatment for the control of trichinae. 

IV. REQUIREMENTS 

A. Fresh pork used on pizza must be treated for the control of trichin 

when: 

1. Used on a deep dish pizza. 


DISTRIBUTION: All MPI Offices, T/A Inspectors, OPI: MPITS/PPID 
Plant Management, T/A Plant Management, Science 
Offices, Compliance Offices, TRA, ABB, R&E, AID, 





2. Used on a pizza shell if: 


a. The shell, before any filling is put on, has 
characteristics of having been baked; and 

b. The product's label bears cooking instructions that, 
when followed, may not assure that the pork reaches an internal temperature 
of 144°F. 


3. Used on an unbaked pizza shell and distributed for refrigerated 
(as opposed to frozen) display and sale. 

4. Used in an uncooked pizza topping prepared and shipped as such. 

B. If there is any uncertainty whether Paragraph A. 2. (above) applies 
to a particular product, the establishment may conduct tests, monitored by the 
inspector, to verify that the raw pork component reaches an Internal 
temperature of I44°F when label cooking instructions are followed. Should 
there be any questions about the test protocol, inspectors or the establishment 
may contact the Processed /Products Inspection Division, FSIS, USDA, Washington, 
DC 20250. / 



Deputy Administrator 
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UNITED STATES DEPARTMENT OF AGRICULTURE 
FOOO SAFETY AND INSPECTION SERVICE 
WASHINGTON. D.C. 


SIS 


IRECTIV 



7 - 16-87 


EXPANDED OPERATING SCHEDULES FOR 
TOTAL QUALITY CONTROL ESTABLISHMENTS 


I. PURPOSE 

This directive provides guidelines to Inspection personnel on total quality 
control (TQC) establishments that may request approval to expand their 
operating schedules under sections 318.4 and 381.145 of the Federal meat and 
poultry Inspection regulations. Additionally, this directive clarifies FSIS 
policy on TQC establishments currently approved to produce and hold product 
after their first 8 hours of operations. 

II. (RESERVED) 

III. REASON FOR ISSUANCE 

To provide and clarify procedures and conditions for permitting TQC 
establishments to operate beyond their 8-hour operating schedules. 

IV. REFERENCES 

Sections 307.4, 318.4, 381.37, and 381.145 of the Federal meat and poultry 
inspection regulations. 

V. ABBREVIATIONS 

The following appears as abbreviated in this directive: 

FSIS - Food Safety and Inspection Service 
IIC - Inspector in Charge 
TQC - Total Quality Control 


DISTRIBUTION: All MPI Offices, T/A Inspectors, OPI: PPID/MPITS 
ant Management, T/A Plant Management, Science 
d Compliance Offices, ABB, AID, R&E, TRA 




VI. 


POLICY 


A. General. 

1. Under conditions specified In sections 318.4 and 381.145 of the 
Federal meat and poultry Inspection regulations, TQC establishments may 
request approval to expand their operating schedules to up to 12 hours per 
shift. If approval is granted, establishments may produce product, in 
compliance with Agency requirements, during expanded hours of operation and, if 
desired, may ship such product. All provisions required of the approved TQC 
system during the first 8 hours of operation shall apply also during the 
expanded hours of operation. 

2. In some instances, TQC establishments may have obtained prior 
approval from FSIS to produce product after their first 8 hours of operations 
provided they hold that product until the Inspector's next tour of duty to 
allow opportunity for Inspection prior to shipping. These establishments now 
have the following options: 

a. They may continue to operate under the "produce and hold" 
policy provided they comply with B.l.b. and B.2.e. below requiring that all raw 
materials to be used after the first 8 hours of operation are on hand at the 
establ Ishment and available for inspection prior to the end of the first 

8 hours of operation, or 

b. They may apply for approval to expand their operating 
schedules as set forth In 1. above permitting them to ship the product produced 
after the first 8 hours of operation. 

3. Any TQC establishment may be authorized to produce and hold, 
provided Its TQC program Is amended to comply with B.l.b. and B.2.e. of this 
directive. 

B. Requests for Expanded Operations 

1. Any TQC establishment may request approval to expand Its 
operating hours to up to 12 hours if: 

a. The establishment has operated satisfactorily under a TQC 
system for at least 1 year, 

b. All products produced after the end of the first 8 hours 
of operation will only be a continuation of the processing monitored by the 
Inspector and conducted during the last hour of the first 8 hours of 
operation, and 


c. All Immediate containers of products produced and packaged 
will bear code marks unique to any period of production beyond the first 
8 hours of operation. 


Page 2 



FSIS DIRECTIVE 7610.3 


2. An establishment's request for expanded hours of operation 
shall contain the following Information: 

a. Date the establishment received approval of Its TQC system 
and the date TQC was Implemented. 

b. Proposed schedule of operations. 

c. Procedures for Informing the IIC of dally production 
schedule and of products/process to be continued during expanded operations. 

d. Description of the coding system for products produced 
during expanded operations. The codes must be unique to a specified period of 
production. At a minimum, the codes must Indicate whether the products were 
produced during the first 8 hours of operation or during the expanded 
operating schedule. 


e. Statement assuring that all raw materials to be used are 
on hand at the establishment and available for Inspection prior to the end of 
the first 8 hours of operation. 

C. Review of Establishment Requests 

1. The establishment's request shall be submitted through the IIC 
to the Circuit Supervisor who reviews It and submits it to the Regional 
Director through the Area Supervisor. 

2. The Regional Director shall review and approve acceptable 

requests. 

3. Upon approval of an establishment's request, the establishment 
shall amend its TQC system within 10 days from the date of the approval letter 
from the Regional Director to comply with the provisions contained in its 
request. 

D. Monitoring Expanded Hours of Operations 

1. The inspector shall be accountable for reviewing and 
verifying the available products and those records that are required of 
Industry and for taking corrective action when necessary. 

2, The Inspector shall monitor expanded hours of operation by: 

a. Reviewing the Intended production schedule. 

b. Assuring that production Is not a new process, but only a 
continuation of a process that was monitored during the last hour of the first 
8 hours of operation. 
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c. Observing raw materials on hand intended for use during 
the expanded hours of operation. If not available, the process may not 
continue under the provisions of the expanded operation . 

d. Conducting post review of the production process by: 

(1) Comparing production volumes to raw materials on hand 
from the previous day, 

(2) Evaluating establishment records from the expanded 
hours of operation, and 

(3) Inspecting or taking verification samples, if product 

is still available. 


e. Assuring that the establishment informs him/her in writing 
of the code marks used and that product containers bear such codes. 

E. Inspection Coverage During Expanded Hours of Operations 

1. The work performed by an FS IS inspector outside the basic tour 
of duty may be scheduled in accordance with rules, regulations, and Agency 
policy. 


a. Call-back work shall be authorized by the Circuit Super- 
visor after discussion with the IIC and/or inspector. In this case, an 
inspector will be scheduled for a minimum of 2 hours of work. 

b. The scheduling of overtime work periods contiguous to the 
inspector's basic tour of duty shall be authorized by the Circuit Supervisor 
after discussion with the IIC and/or inspector. 

c. The inspector may also arrange a proposed tour of duty 
that will Include starting times that are staggered in such a way as to provide 
inspectional coverage of establishment operations during extended working hours 
that will be appropriate to fulfill the inspection requirements. The inspector 
shall submit a proposed tour of duty to the supervisor for approval. 

2. Establishments shall incur some overtime charges if the Circuit 
Supervisor determines inspection coverage is warranted during expanded hours 
of operation. 



Deputy Administrator 

Meat and Poultry Inspection Operations 
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UNITED STATES DEPARTMENT OF AGRICULTURE 
FOOD SAFETY AND INSPECTION SERVICE 
WASHINGTON, D.C. 


FSIS DIRECTIVE 


9125,1 


3 - 27-87 


REQUIREMENTS FOR U.S. PLANTS EXPORTING 
MEAT AND POULTRY PRODUCTS TO BAHRAIN 


I. PURPOSE 

This directive describes current Bahrain requirements for meat and poultry 
products exported to Bahrain from the United States. 

II. CANCELLATION 

MPI Manual, Section 22.22-A, 

MPI Bulletins 82-60 and 84-1. 

III. [RESERVED] 

IV. REFERENCES 

MPI Regulations, Sections 322.2 and 381.105. 

V. FORM 

The following will appear as abbreviated in this directive: 

FSIS Form 9060-5 Meat and Poultry Export Certificate of Wholesomeness. 

MP Form 130 will be replaced by FSIS Form 9060-5 at the next printing. All 
references to FSIS Form 9060-5 in this directive will pertain to MP Form 130. 

VI. GENERAL REQUIREMENTS 

The requirements specified herein are to be used as guidelines only. It is 
the responsibility of the exporter to contact the importer to determine which 
requirements must be fulfilled for a particular shipment. 


DISTRIBUTION: All MPI Offices, T/A Inspectors, OPI: IP/ECD 
Plant Management, T/A Plant Management, Science 
and Compliance Offices, TRA, ABB, R&E, AID, IFO 




A. Certification. 


1. Issue FSIS Form 9060-5. (See Attachment.) Correct production 
and expiration dates should be verified by inspection personnel prior to 
certification. All FSIS Form 9060-5 certificates must be dated and have the 
signature and title of an FSIS veterinarian. 

2. Islamic Slaughter Certification. 

a, A Certificate of Islamic (Hal a 1 ) Slaughter is not mandatory. 
However, exporters should be aware that such product would have limited distri- 
bution. li.S. exporters should contact the importer in Bahrain to determine 
whether Certificate of Islamic Slaughter is required on a subject shipment. 

b. If required, the exporter must obtain a certificate from a 
member of an Islamic Center or Islamic organization. A Certificate of Islamic 
Slaughter is a certificate issued by a member of a Moslem organization recog- 
nize by importing country to provide this service; the certificate states that 
animals were slaughtered according to Moslem religious requirements. This 
certificate must accompany products labeled "Halal." The certification must 
be endorsed by the Arabian-American Chamber of Commerce or by a Bahrain Consul 
and must accompany all shipments. The telephone number of the Arabian-American 
Chamber of Commerce is (202) 293-3162. Copies of the list of Islamic Centers 
are available from the FSIS Regional Director or Export Coordination Division, 

3. FSIS Certification. 

a. On fresh/frozen unprocessed product. Inspectors should 
verify that products bearing Halal label claims are accompanied by an 
appropriate Halal certificate or a written assurance from the exporter that an 
appropriate Halal certificate will be supplied to accompany that shipment 
before it reaches its destination. Inspectors have no responsibility to 
assure proper Halal certification. 

b. On processed products with Halal label claims. Inspectors 
should verify that raw materials used were accompanied by appropriate Halal 
certificate. 

B. Product Requiring Special Handling. Bahrain requires that instruc- 
tions for consumers concerning storage, preparation and other special handling 
requirements accompany all shipments. 

C. Labeling. 

1. All products. Storage temperature must be placed with the 

refrigeration statement on the boxes to fully clarify the type of product 
being handled. (EXAMPLE: "KEEP FROZEN - STORE AT OR BELOW °C; 

KEEP CHILLED (OR REFRIGERATE) - STORE BETWEEN °C AND °C." 

2. Fresh/frozen meat and poultry. In addition to the 

labeling features mandatory in the United States, precut and packaged meat and 
poultry must bear the following features (in print): 
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a. Bilingual labels. The Arabic language must be one of 
the languages used for declaration. 

b. Country of origin. 

c. Production (slaughtering or freezing) and expiration 

dates . 

(1) , Spell out or abbreviate name of month. 

(EXAMPLE: JAN. or JANUARY 1985.) The use of a number for a month is not 
acceptable. Calendar strips preprinted on label allowing the designation of 
calendar dates with the literal translation are in frequent use. 

(2) . Production (slaughtering or freezing) and 
expiration dates required on shipping containers are only for institutional 
packi ng. 


(3) . Production (slaughtering or freezing) date must 

be accompanied by the statement "Product good for months from date of 

production . " 

(4) . If the statement "Product best sold or used by 
(a specified date)" is used, the specified date must be the same as the 
expiration date. 

(5) . Expiration date Is calculated from the date the 
product was first frozen. The statement "Product must be frozen 72 hours after 
slaughter" must be placed in the "Remarks" section of FSIS Form 9060-5. 

d. The use of the terminology "Keep Ref ri gerated" is not 
acceptable on labels for frozen product. 


e. Shelf life of product. The shelf life of product 
must start from production date. 

f. Metric net weight. 

g. Product identification. 

h. If a Certificate of Islamic Slaughter Is required for 
subject product, a statement that the product has been slaughtered according 
to Islamic principles must be on label. 

3. The following methods of labeling are alternatives to C.2.: 

a. Stickers, Must not Interfere with label terminology 
and be self destructive on removal. Over labeling may result In refused entry 
of product. Stick-on labels covering existing labeling Information are In 
violation. No sticker carrying the production and/or expiration date is 
allowed on any product. 
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b. Inserts. Must be accompanied by production and 
expiration dates. Inserts must be made of approved materials. 

c. Ink stamp. Ink must be indelible and legible. (Ink 
stamps are the least desirable labeling method.) 

4. Prepackaged processed meat and poultry product. The 
production (packaging or freezing) and expiration dates and the net weights 
of frozen products are required on the label of prepackaged processed meat and 
poultry product. 

VII. MEAT PRODUCTS 

A. Fresh/Frozen Meat Products. Certification. Issue FS IS Form 9060-5 
(See Attachment.) 

B. Expiration Period. For frozen meats, the period from 
slaughtering or freezing until arrival in Bahrain shall not be more than 

4 months. Product shall be maintained frozen at a temperature not more than 
-18°C. with an expiration date of 12 months for beef and 9 months for minced 
meat and mutton. 


VIII. POULTRY PRODUCTS 


A. Fresh/frozen poultry. Certification. Issue FSIS Form 9060-5 
(See Attachment.) 

B. Expiration Period. The period elapsed from slaughtering or 
freezing until arrival in Bahrain shall not be more than 3 months for frozen 
turkey, duck, goose and chicken. Product shall be maintained frozen at a 
temperature not more than -18°C. with an expiration date of 12 months. 



Deputy Admin i strato ( 
Meat and Poultry I 




on Operations 


Attachment 

FSIS Form 9060-5 
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UNITED STATES DEPARTMENT OF AGRICULTURE 
FOOD SAFETY AND INSPECTION SERVICE 
WASHINGTON, D.C. 


FSIS DIRECTIVE 


9185.1 


3-31-87 


REQUIREMENTS FOR U.S. PLANTS EXPORTING 
MEAT AND POULTRY PRODUCTS TO EGYPT (ARAB REPUBLIC OF) 

I. PURPOSE 

This directive describes current Egyptian requirements for meat and poultry 
products exported to Egypt from the United States. 

II. CANCELLATION 
MPI Manual, Section 22.32. 

III. [RESERVED] 

IV. REFERENCES 

MPI Regulations, Sections 322.2 and 381.105. 

V. FORM 

The following will appear as abbreviated in this directive: 

FSIS Form 9060-5 - Meat and Poultry Certificate of Wholesomeness 

MP Form 130 will be replaced by FSIS Form 9060-5 at the next printing. All 
references to FSIS Form 9060-5 in this directive will pertain to MP Form 130. 

VI. GENERAL REQUIREMENTS 

The requirements specified herein are to be used as guidelines only. It Is 
the responsibility of the exporter to contact the Importer to determine which 
requirements must be fulfilled for a particular shipment. 

A. Certification. 

1. Before issuing FSIS Form 9060-5 covering product to be 
shipped to Egypt, inspectors must read the specifications to assure that all 
FSIS certifications set forth in the bids are met. Exporters wishing to 


1ISTRIBUTION: All MPI Offices, T/A Inspectors, OPI: ip/ECD 

lant Management, T/A Plant Management, Science 
nd Compliance Offices, TRA, ABB, R&E, AID, IFO 






certify special character! sties of product (such as types of pack or cut, 
weight range of product, quality, etc.), to satisfy suppl ier-purchaser 
agreements or specifications may obtain such certification on a reimbursable 
basis from the grading services of the Agricultural Marketing Service, 

U.S. Department of Agriculture. 

2. Issue FSIS Form 9060-5. (See Attachment.) Correct 
production and expiration dates should be verified by inspection personnel 
prior to certification. All FSIS Form 9060-5 certificates must be dated and 
have the signature and title of an FSIS veterinarian. 

3. Islamic Slaughter Certification. In addition to FSIS cer- 
tification, the exporter must obtain a Certificate of Islamic Slaughter from a 
member of an Islamic Center or Islamic organization. A Certificate of Islamic 
Slaughter is a certificate issued'by a member of a Moslem organization recog- 
nized by the importing country to provide this service; the certificate states 
that animals were slaughtered according to Moslem religious requi rements . This 
certificate must accompany products labeled “Halal." The certificate must be 
endorsed by the Arabian-American Chamber of Commerce or by an Egyptian Consulate 
and must accompany all shipments. The telephone number of the Arabian-American 
Chamber of Commerce is (202) 293-3162. Copies of the list of Islamic Centers 
may be obtained from the FSIS Regional Director or the Export Coordination 

Di vi sion. 


4. FSIS Certi f ication . 


a. On fresh/frozen unprocessed product. Inspectors 
should verify that products bearing Halal label claims are accompanied by an 
appropriate Halal certificate or a written assurance from the exporter that an 
appropriate Halal certificate will be supplied to accompany that shipment 
before it reaches its destination. Inspectors have no responsibility to 
assure proper Halal certification. 


b. On processed products with Halal label claims. 
Inspectors should verify that raw materials used were accompanied by an 
appropriate Halal certificate. 


B. Product Requiring Special Handling. Egypt requires that 
instructions for consumers concerning storage, preparation and other special 
handling requirements accompany all shipments. 

Ship Stores. Port >.aid is a free port. All U.S. product would 
be eligible for ship stores for ary flagship. 

D. Labeling. 


, . ^ l' A11 products. Storage temperature must be placed with the 

refrigeration statement on the boxes to fully clarify the type of product 
being handled. (EXAMPLE: ‘'KEEP FROZEN - STORE AT OR BELOW °C-KFFP 
CHILLED (OR REFRIGERATE) - STORE BETWEEN °C. an d °r »T~ ' EEP 
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2. Fresh/frozen and canned meat and poultry. In addition to 
the labeling features mandatory in the United States, precut and packaged meat 
and poultry must bear the following features (in print): 

a. Bilingual labels. All labels must be in Arabic and 

Engl i sh. 

b. Statement that product has been slaughtered according 
to Islamic principles. 

c. Metric net weight. Lettering and numbers for unit 
metric weight must be in Arabic. 

d. Product (slaughtering or freezing) and expiration 
dates. Spell out or abbreviate name of month (EXAMPLE: JAN. or JANUARY 1985). 
The expiration date is calculated from the date the product was first frozen. 
Calendar strips preprinted on label allowing the designation of calendar dates 
with literal translation are in frequent use. 

Vll. MEAT PRODUCTS 

A. Fresh/Frozen Meat Products. For certification, issue FSIS 
Form 9060-5. (See Attachment.) 

B. Expiration Period. 

1. Frozen meat (including beef and sheep livers with lymph 
nodes attached) must be shipped from the United States within 2 months of 
production date. The bill of lading will be used to confirm the date of 
shipping. 


2. Egypt has no fixed expiration period for meat products: 

12 months is suggested as a reasonable expiration period. 

VIII. POULTRY PRODUCTS 

A. Fresh/Frozen Poultry Products. For certification, issue MP 
Form 130. (See Attachment.) 

B. Expiration Period. Frozen poultry (including poultry giblets) 

must: 


1. Be shipped from the United States within 2 months of 
production date and arrive in Egypt within 3 months of production date. 

2. Have expiration date within 9 months of the production 

date. 


C. When frozen poultry sample is thawed, the amount of water 
collected should not exceed 5 percent. 
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IX. 


IMPORT INSPECTION 


Random laboratory samples for Salmonella are collected on meat and poultry 
product entering Egypt. Product tested by the country of origin, prior to 
shipment, will not be honored by Egypt. 


A. Beef (including beef livers) is accepted when 10 percent or 
less of the samples are positive. 


B. Poultry is accepted when 20 percent or less of the samples are 

positive. 


C. Exception to permissible levels of Salmonella. If the type of 
Salmonella identified is S. Typhi , S. ParaTyphi A, B, and C, or Cholera Swiss, 
the shipment will be held pending a decision by the Ministry of Health. 



Deputy Administrator 

Meat and Poultry Inspection Operations 


Attachment 

FSIS Form 9060-5 
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U S DEPARTMENT OF AGRICULTURE 
FOOD SAFETY AND INSPECTION SERVICE 
MEAT AND POULTRY INSPECTION OPERATIONS 

MEAT AND POULTRY EXPORT CERTIFICATE 
OF WHOLESOMENESS 


A Knowingly false entry or falsa alteration of any entry on this certificate may result 
In a fine of not more than *10.000 or Imprlsonmenl lor not more than live years or both (18 USC 
1001) Additional penalties exist under the Federal Meal Inspection Act (21 USC 811 (b) (1), (2), 
and (8), 21 USC 676) and the Poultry Products Inspection Acl [21 USC 458 (c) (1), (2), and (5), 21 
USC 461 1 for an unauthorized or false alteration or misuse of this certificate 


KREA OFFICE 

COUNTRY OF DESTINATION 

DATE ISSUED 

Baton Rouge, LA 

~ , «. -X 

^-^gypt 

’’ft,,. 

11/8/85 


MPA- 811005 


[XPORTEO BY {Applicant's name and aekhta inctudtng ZTP Cadet t ^ 

Riverside Meat Xofiip any \ 
2799 Saint Charles Avenue- } 

New Orleans, L'Ar70l$0 vSil -..J3 £ 

\ C. ,W s J 

X ^ /; 


PRODUCT EXPORTED FROM: 


EST/PLANT NUMBER (!/ applicant) 


Est. 2002X 


New Orleans, LA 


CONSIGNED TO fNamt and address, inducing ZIP Cad# j .> 

The General Author-i’jty'F^p^^SuppI^' Commodities 
28, Gomhoira Street'^ — ^ 

Cairo, Egypt 


OTAL MARKED NET WEIGHT 


8730.20 kg 


TOTAL CONTAINERS 


525 cartons 


(3 @ SLAUGHTERING PLANT 
Cji @ PROCESSING PLANT 

□ @ WAREHOUSE 

□ @ DOCKSIDE 


PRODUCT AS LABELED 

MARKED 

WEIGHT 

OF LOT J/ 

— - » V ^ H 

PAC<AGC£x 

IN UJJI/ ^ 

V SHIPPING MARKS \J 

EST/PLANT 

NUMBER 

ON PRODUCT 

Beef Franks 

Steak 

2290.00 kg 
2110.10 kg < 

/>50 X \ 

9 

Est. 2002X 
Est. 2000X 

Beef Ribeye Steak 

Beef Top Round 

2340. 0C/V 
1990^\kg x 

9b 


Est. 1000X 
Est. 1999X 







/ \ 


> 



VK; 

t/As stated by applicant or contractor 

X/ 

^ 






I CERTIFY that the meat or meat food product specified hereon Is from animals that received both antemortem 
and postmortem Inspection and were found sound and healthy and that it has been inspected and passed as 
provided by law and regulations of the Department and Is sound and wholesome. 


□ I CERTIFY that the poultry and poultry products specified above came from birds that were officially given an 
antemortem and postmortem inspection and passed In accordance with applicable laws and regulations of the 
United States Department of Agriculture and are wholesome and fit for human consumption. 


NOT VALID UNLESS SIGNED BY AN .INSPECTOR OF MEAT AND POULTRY INSPECTION PROGRAM 

By order of the Secretary of Agriculture 

V uJtBPECTOR AND CIRCUIT 

s 

g 

3ER 

v' Monica C. McClain, DVM, 306-19 

SPHj 


This certificate la receivable In all courts of tha United Stales as prlma facia Evidence of the truth of the statements tharaln contained. 
This certificate does not excuse failure to comply with any of the regulatory laws snforced by the United Stales Departmant of Agriculture. 


Ud rnnii fOA in / o r t 


V oar necn iimtii rvu incrcn 
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UNITED STATES DEPARTMENT OF AGRICULTURE 
FOOD SAFETY AND INSPECTION SERVICE 
WASHINGTON, D.C. 



FRANCE REQUIRES TRICHINAE CERTIFICATION FOR HORSEMEAT 

I. PURPOSE 

This directive: 

A. Describes French requirements for trichinae certification of 
fresh/frozen horsemeat and horsemeat byproducts for export to France from the 
United States. 

B. Introduces two new trichinae certification forms. 

II. (RESERVED) 

III. (RESERVED) 

IV. REFERENCES 

MPI Regulations, Part 350; 

FSIS Directive 9060.4, Export Certification; 

FSIS Directive 5110.1, Reimbursable Services Reference Guide; 

MPI Manual Subpart 26-A and Section 22,35 

V. FORMS 

MP Forms 81, 150, 157 and 414-3 will be replaced by FSIS Form numbers 9205-4, 
9180-1, 9180-2 and 9060-10 at the next printing. All references to the MP 
forms in this directive will pertain to the FSIS forms as noted. 

Old Form New Form Purpose 

MP Form 81 FSIS Form 9205-4 Certificate Which Must Accompany 

Imported Frozen Meats, Offals, 
Poultry, Animal Products, and 
Products of Animal Origin. 

MP Form 150 FSIS Form 9180-1 Animal Health Certificate - EEC. 

STRIBUTION: All MPI Offices, T/A Inspectors, IP/ECD 

ant Management, T/A Plant Management, Science 
d Compliance Offices, TRA, ABB, R&E , AID, IFO 





MP Form 1S7 
MP Form 414-3 

FSIS Form 9205-1 

FSIS Form 9205-2 


FSIS Form 9180-2 Public Health Certificate - EEC. 
FSIS Form 9060-10 Horsemeat or Horsemeat Product 

Export Certificate. 

Certificate Relative to a Test of 
Trichinae In Horsemeat. 
Certificate Relative to the Cold 
Treatment of Horsemeat. 


✓ I. TRICHINAE CERTIFICATION REQUIREMENTS 


The French Veterinary Service requires that fresh/frozen horsemeat and 
horsemeat byproducts destined for export to France be certified that the 
product has been examined for the presence of trichinae or that it has been 
subjected to cold treatment to destroy trichinae. 

A. Approved Methods of Examination for, or the Destruction of. 
Trichinae. 


1. Examination for the presence of trichinae. 

a. The owner/exporter Is responsible for providing personnel 
and equipment to conduct the examination for trichinae or for submitting 
samples to an approved laboratory for the examination. 

b. Information and assistance in the use of the following 
approved methods and for FSIS inspectlonal monitoring of the methods may be 
obtained from the Pathology and Epidemiology Division, Science, Bldg. 318-E, 
Beltsvllle, Maryland 20705. 

(1) . Trlchinoscopic examination. 

(2) . Laboratory pooled sample digestion method. 

2. Cold treatment to destroy trichinae. See Attachment 7. 

B. Marking of Horsemeat That Has Been Examined for Trichinae. 

1. Marking Instruments. Product must be marked by one of the 
following methods: 


a. Ink or hot brand. The mark of the brand must be round 
2.5 cm. The mark must contain the following Information in 
s: 


center, the capital letter "T M with 
ong and 0.2 cm wide, 

;ter "T" , the following set of initials: 
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b. Round tags. The tag, to be affixed to each piece of meat, 
to each carcass, or inserted with product in vacuum bags, must be made of 
strong materials, meet all hygienic requirements, and not be reused. The 
following information must appear on the tag; 

1. Toward the center, the capital letter T. 

2. Under the letter T, the initial: USA. The letters 

must be 0.2 cm high. 

2. Control of brands and tags. Marking of the product must be 
carried out under the responsibility of the official veterinarian: 

a. Brands are to be given out to designated branding 
personnel only at the time of marking and for the length of time required for 
this purpose. 


b. Tags are to be given out to designated tagging personnel 
only at time of use and in the required number. 

3. Marking of Product, 

a. Carcasses must be marked on the inside of the thighs. 

b. Cuts obtained from carcasses examined and cut up in the 
slaughter plant or from properly marked carcasses in cut-up plants must be 
marked. 

4. Packaging. The label on the package must have a legible mark 
identical to the brand mark described in subparagraph l.a. 

C. New Trichinae Certificates. 

1. The following certificates are to replace the USDA/FS IS 
letterhead certificates currently in use: 

a. FSIS Form 9205-1. "Certificate Relative to a Test of 
Trichinae in Horsemeat" for product that has been examined for trichinae. See 
Attachment 5. 


b. FSIS Form 9205-2. "Certificate Relative to the Cold 
Treatment of Horsemeat" for product that has been subjected to cold treatment 
for trichinae. See Attachment 6. 

2. Begin Issuing FSIS Forms 9205-1 and 9205-2 as soon as they are 
available from supply. 
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D. Certification. Issue the following forms: 

1. MP Form 414-3. See Attachment 1. 

2. MP Form 150. See Attachment 2. 

a. Answer all information requests on the form in the spaces 
provided. Do not leave any spaces blank. 

b. In all cases, the "approved cutting plant" space in 
Block II must be filled in. Use the address of the slaughter plant if all 
work is done at the slaughter plant. 

3. MP Form 157; See Attachment 3 . (MP Form 157 replaced MP Form 
412-11 for French use in September, 1985). 

a. Answer all information requests on the form in the spaces 
provided. Do not leave any spaces blank. 

b. In all cases, the "approved cutting plant" and "approved 
cold storage warehouse" spaces in Block II must be filled in. Use the address 
of the slaughter plant if all work and freezing procedures are done at the 
slaughter plant 

4. MP Form 81. For frozen product only. See Attachment 4. 

5. Trichinae certification, as applicable: 

a. FSIS Form 9205-1. For product examination. See 

Attachment 5. 

b. FSIS Form 9205-2. For cold treatment of product. See 

Attachment 6. 


This information must be used in conjunction with requirements specified in 
26-A and Section 22.35 of the Meat and Poultry Inspection Manual and other 
notifications pertaining to France. 
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US P«I»AHTM£NT or AGRICULTURE 
FOOD SAFETY AND INSF 6 CTION SERVICE 
MEAT AND POULTRY INSPECTION OPERATIONS 
WASHINGTON, O C 2025 Q 


ANIMAL HEALTH CERTIFICATE 
TIERGESUNDHEIT5ZEUGNIS 
SUNDHEDSCERTlFIKAT 
CERTtFlCAT SANITAIRE 


AUAUHMjvNT 2 n 

.Eftlfl. .11 -tractive 9205-2 


GEZONOHEIDSCERTIFICAAT 
CERTIFICATE) 01 POLIZIA SANITARIA 
KTHNIATPIKO nilTOnOlHTlKO 


for froth moat (1) ol bavin* onimoli, twin*, ihoop, (toll and domtolk talipodt mttndod fer tontl^vnont la ibo Suropaan Economic Community 'fD> Inichai FltitchO) von 
Rind»m, SeHwomon, Seholon ynd Ziogon lawk von EmHufotn, dit oil Hauttitro joboll*n wtcdon, dot lum V»r»ond nocb dot Eurep'ditthon Wirttcholtt jomamteholi baHimmt <ti 
Cotiifikoi v»d»*(»ndt hutdyrt tundhodttiUlond, lank hod!)) ol Vv»g, *vi n, fit, godtr 09 onhovado hvtdyr, tom ttndoi til Dot ourepoortko okonormtk. Fotlltukob ‘pout dot 
viondot frj.chot (1) d'animoyn domotl'quot do* olpkeot bovino, porcino, ovint Ot toprino oinn quo do (sltpbdot damottiquot, dotliniot b Is Communoulf dconatniput 
•o'opdonno voor van vl.o. (!) von rundoron, votkon*, tcKopon, poiton on oonboovijo hundioron botlomd voe* do Europoto Ecenamitcho D*moofl*chop/ relative « term lr»ich, (1 
di bovim, o«m*, oviri, caprmi a lolipodi doroetikt dotlinalo alia ipodmono verto la Camunito oeonamica outopoa 'yid PWIIQ tcp(ara{ 1 ) kCTOM li l <a>V |3ooei5wl<, XOfPO(l&Ul>, 

wpo 0 an*i 5 w»> k at cuyoeiSutf, tea $u><; uai nafOottit'wPwowirXwv, ri dnoia ipoopiiotnai yt a lip EvpM(uxi l i Oinovopwr) Koa>orr?ra 

Co unity of daoiinoiion 'BeHtmmvngtlond'Batlammeliotlond Toyt do detlmelien Land von batlamming 'Pooio d< dottinaiione/ XulfiO UpOOpiOpOV.'' 


France 


Reference lo public hooltb *#Hlft*qte(2)Alumi'fter dor &enuflioug1iehk«itib*»cheini9Unpf2)/Hyjienjneee'lifikqiet» retoceneanvnmer I2)/Numoro d* rdldronco du etrt.licei d* 
ColubttiolJJ/Rololomionoitvnoi van bo I vloo»kounngtcoriificool(2)/fiilorimonio al cetlificalo di »oniti(2)/ 'AfnBpOS dt>a$Opdx TOC WWTOIIOitJTtKOO CflToXXTjXdTIJfOCv ) 

SERIAL NO, OF CORRESPONDING EXPORT CERTIFICATE MPA 074202 

(xporiiflg U* 4 A Ain end lend* U. S7 A . MU#r^)i#ilttnd U> S. A Mpo^ialiur. U. S, A.~Uod vtfitndinft U* S. A. TKiTt* 

qtpoctotore ! U S. A . / Xuipfl k^OyUjff^. U.S. A. 

Mirtia try 'Zuitdndigoi MinitlonumAAinitlonum/Mimoikro / Mimilorio 'Winuloro/ "T *OVpy<lO 

U.S. DEPARTMENT OF AGRlCfrttrfEURE __ 

Doper Pnovit AotjieHend* Bohor'd* ■'Kornor AvroWfct '^Lnu'^orvrina ' ‘TxiyHOio. 

FOOD SAFETY AND iNS jtf cflQNfelfeviCE 

I. Identification al mart' /«ia<^nAui Idonti(ioiorunot4(t Fl*i**ha*/Kpd#t» Identifikoliotv Idontilicelton do* vlondoi/ldonldicalio von hot yloot^Idormbcaxiono d»ll* ta"* 

Towdrm Ttd*> uptar^ v J 

oYait /Fio’.Vcb van 'Kad oYv, oo$S**rf\oof7o^wr^i/y K)4<\r a bt (Aniirol opociot) '(Tiat»(t^(ilyf»irt')/(M^c* »mmoi«|/ldio»pqM|/(»poci« pnirreie)/ (Ei&oc fuiov) 

Equine 


Maluf* cutl ‘'Am d«' T«ilifOcVt 

Quartiers compenses/Whol 
Viande de cheval deso 



li«> ptodukl/Noturp dor poM< ' ElSoC T</W2(tWP’ 

quartered 
neless horsemeat 


Holuto o< pacbogmg / A>| do* Vorpackung 'Embollosont 


do *’ornboH 


on do vorpokbingTIoiuro doU'imboilajaio/ Ei 6 <K OUClKTUOOia'C 


Stockinettes (Quartiers Com 


Hum bar <d cull or pacboyoi /Zobl dot Toil* odor Pockitucko ‘Aniol 4tyVSjyd1\ 
dollo un.ia d’imbo)leM>o/ 'A piBpiK 7tpa\lU)V l) poV<M>u)V <R)0AfRp|3«flC 


76 (Quartiers Compens6s) 


N«i 49^11 'K#nog*»»iEhi ‘iHtiiovwftf Po<d» Ntifo^bv icKi a«Ho r Ko^ 0^0 


606.7 kg., 13,376 lbs. , (Quartiers Co, 

Moikt.^AjrkiorunfliioicKon 'Moorkor ■ Morquot Mot Von 'Siompo ' Lij^ifia 

NONE 



Cartons (dfesossee/bnlsl 

Veto ou d'vn.lit d’omballeoo/Aonial tiwVt al colli/t4umo>o dor pti > • e 

100 (Cartons-desoss6e/bnls) 


814.7 kg., 4000 lbs, (d^soss^e/b nl 


H. Ongin /H«'kunh dtt F1 «iicK«e Op<ind*l*t 'Ptovtnantt d«» v<ond«K 'H#rWomE< P»ov«nnnio d*llt catm ' tlpO^XcUOrj 7U)V Kp(Q 

Addroiito.l ond volorinory opprovol numbor(o) (2) al appravad »loujblojhau*o(o) AntcKttli(on) und V#iOMMrk\i^irollnummor|n) Ait tupoloiionon Schloehiholoi 

Schlachlhol«(?)/Ott/de outaritoToda »Ugt«tl<*i)t odiotio 09 voliilnooto bonliolngmmar(2)/AdrHto(t|VKyini»o»(i) <T(^m«ntiMt4^lnon«t2l da I'ldoil ib»ltoii|i> 
0arae(il|21r Adrottkon) on vt|f|(n»lrt*j or konnlnyinummor(»](2) von hot |d*> •fb»nd*f ilachlhuli |»l»clvfbulr»n)(2)/lpfllrlr tolAd nuAtiolll dl pppiovoflortf vvlni ln*r l*|?| 
deltU nrocollom ilcnniuenilnim?./ AifuSwarK-TK) *01 dpiSpO^l Oi ) * TI}PUJTp« Tfi i “fXpi WkK(* ) TOW {xi^v)nyKjdptjiCvM(ijiv) od&yti ou( wp) 


Est. E-709X H&C Packing Co., 6300 Panhandle Rd., Ai^ 


IX 79108 


ond volorinory opprovol numbor(t)( 2 ) of qpptovod cutting pkmt(i) 'AnidurfiUh) und Votorini<rWonirollnunwTior(»T 7 ^f\lti/do^ mgoUnontn Zorlog^ngiUif^t bo^i^ 2 ) ^ 

Don 'do eutorioarodo oatkeoring«vt»Vtombod(or)t odrotto eg voiorinatra konlfolnummot|2) 'Adr*tto(t)al namlraU) d'egtomoni vdidtinoir»(2) do I'ldoil otolmlt) do do'eowpi »oittuHJ)( 
Adrotlion) *n vdorlniUla) oftronnlnn»numrr>or(t|( 2 l von do oibanda ullinl|d»rl|(tn)( 2 )/lndlrlito(l| o numaio(l) dl oppiovotlono volorlnoili( 2 l d»UH libotoimiriliU Hi 

wtinnoinanin iko n*«etuio(r)t 2 j 4Kb6wrojj(^K) Koi dptdp6<( oi) KTr^mpiKif^ i yxpi o€u^( l ) roij (Tidf)^pyaorripiou( uh>) rtpaxiopov 

Est. E-709X H&C Packing Co., 6300 Panhandle Rd., Amarillo, TX 79108 


III. Dot lino Hen of meet /Batiirrvnung do* F|oncba*/Kadol» le«»*nd#]»*| 0 **tin#lian da* viand** /l 6«»t*mmlng van hat vIoati'Dailtnooiono doll* carnr 

npooptopoc run> uptdiuv 

TJto moo! »rill bo »«nl bam 'Dot F|*i»cb vrtrd oaroaindl van. ICrOdai aft and** lio'Lat viondot ten! otpddioot do.Titl vita* vrardl vauondon von k« cotm tone *p»d*'» do 

Ta Hptata dnocr(\\c*>rcu dn 6: (FW<# W loodmg) 'l |,#u d’topadiliani J (pi**W van lading)/ (luapo d> *paduianaHT6n« d«ooroXrj<) 

Amarillo, TX 

lo /nocbr’itl/a/naar/paoto # luopo di d**nnotiono OX (CaJnby end place ci do oiirn 1 1 on } /B*» | immun#* orT und *lb nd )' (bo*l*mma IsMIandog *»lad)/(pay* eYiioi* Ot dasiinatiot.i ' 
Hand on p!aal« van bettemming) '{paaa# e luogo dl d«|ln«iona)(XLjpO KOI tifttK WpOOplOflOb) 


Paris. France 

by »ba loll owing moan* al Irontport (3) mil (olgonilom B*ldid«iung,miltol!3)'m*d Iplgando IfontpcittniddolU) 'par to meytn do Irontporl tuivenl(3)‘pai 
can it mbuoaio mono d. tratperloa) pi ri>dnoKoU$0iitT04opfn6pi0oCy 


(voivoormiddoDO) 


Avion/Airplane 

^F FORM J 50 (2/83) " 


AF 700 

RIPUACtl MT FOAM 1ST WHICH 1ft OMOLCTK, 


^Oin- 








ATTACHMENT 3 - FSIS Directive 9502.2 


U * D(P VITMtNI or AOUICULTUBi 
rooo 4AF(T» AND INSPECTION SERVICE 
MEAT AND POULTRY INSPECTION OPERATIONS 
VY ASMINOTON. a C 2 0 2 3 0 


PUBLIC HE ALTM CERTIPICATE 
CENUSST AUOLICMREITIBEJCMCINIGUNG 

hvciejnecertipiuat 
certipicat OESALUBRITE 


V L.CESKEUR INCSCER Tine a AT 
CERTIPICATO Dl SaNITA 

rurronommo xat aaahaotktax 


lor ffeih meal (1 ) mi ended lor consignment to the EEC /lor Irnehes Fleisch (I I dts turn Verund nach der EWG besummi m/lerik ktfd(i) som sendes lit det 
EfSF/pour les viande* Iraichei l» I detlmee, a la CEE /voor vers vises II I besiemd voor d« EEF/relaltvo a carni Iresche ID demnate alia u>tdit>ont \*,to la CEE/ 

Wmav xpcotu iv (1) u o*oi.o apoopt-tovt at, yua tnv EOK, 

Country ol destinanon/Bemmrmingsland/Bettemnnetieilanct/Payi de destination/ Land van beitemming/Paew d> dein nation*/ 

Ell (x“P“ *a£ TOEot spoopvopou) France 


HelercntelNu/tuTicr/Fleferencemimmei/Numero de rel^rer'iee/Relerentienummer/Rilerimenio/ ZjnuA 
SERIAL NO OF CORRESPONDING EXPORT CERTIFICATE MPA 074202 

Exporting country USA /Versandland USA /Alienderland USA /Pays expediteur USA /Land van verjending USA /Paese soeditor* USA/ 
AieiittUotioa yu pa USA 


Mm n try /ZuitBndiget Minitienum/Minittanum/ 
Mmitterc/Minuterie/Miniuero/ YtOUPY C lov 
U S. DEPARTMENT OF AGRICULTURE 


Depirtmenl/Auittellande Rehbrde/Myndighed/ 
Service/ Dienti/Servuio/ Y«r)p*oI.t» 

FOOD SAFETY AND INSPECTION SERVICE 


I, (dantilicxtlon ol rna«t/Angeb«n lur Idantifmarunti det Flabchat/Kjldat, Waritifikitlon/idantrflcatlon de* vlandaa/ldtntrltcetia van hat rlee*/ 
Identifies i lone dalle ternl/ ToUToiDLnoit Tilv xpcqtuv . 


Meal ol/Flench von/K^d al/Viandei da/Vleei van/Carnl cJi/ Kptato t« 
emmale)/ ( c L A o c C<iou) £g U i ne 


(Animal tpocieil/ITiargattunBl/ldyrairtl/tetpic* enimelel/ldierioortl/lspteie 


Nature ol cult/ Art dor Teile/Sivkkeme* arl/Nature det piece, /Aard van hat verzondene/Nalura dei pent/ EvSot T I M®XLt*v 

Quartiers compenses/Wbole sides quartered 

Viande de cheval dfcsossee/Boneless horsemeat 

Nature ol pacXag.ng/AU der Verp a ckung/Erdballag«ni art/Natute t l« I 'em ball age/ Aard van de verpakkmg/Nitura dtll'imbelleggro/ Elftoj duoxcuboIoh 

Stockinettes (Quartiers compens&s) 

Cartons (Viande de cheval dSso ssee/boneless horsemeat) 

■ PackituclTa/Anial ttykker tiler kolll/Nombra da~pi)cH ou d'unrttt d’amballaga/Aantal tiuki ol colli/Numero 


Number ol cut* or paekagei/Zahl derj 

dai patn o degli *mb»ll*Wi/ Aptbpo 

76 (Quartiers compe 

Momh(i) and yesr(i) when Ir0*»! 
bevtieting/Metatil e armoli) dl co’ 

Mai /May 1986 (100 car 

Net weigh! /N*it09*wich l /Netiovaegl/Poid 

606.7 kg . , 13,376 lbs 



uav n p ova ft uv odoxeuont.BC 

10 0 Cartons (dSsossEs/boneless) 

iahr(a(/lndlryiningimMr>*dl»r] og anr/Molt at annaelt) da conge1ation/M»»nd en jaar van 

. tTO^ij) (aiAyutO( , 

de ch eval desossee/boneless horsemeat) 

to/ Koftop’ov ftopoc . * .. * #. * 

es): 1814.7 kg., 4000 lbs., Cartons (d6soss6s/bone1ess 


II. Otkgln o* m«Bt/H*fkunlt de* Flakcjiae/K 
BpOEX CUOuC XplOTMV. 

Addren(et) and votBrloaty approval numbar(t) ol appf 
Sddechibetriebo (j)/Dot Ida) adiontarada ilafltenlarli adr 
abattoir (d egteeVal/Adreihenl an toelatingwummerltl van hat I 
vetarlnino del(i) mocalloll) nconoiclutoll)/ 6w0*wtfi)(otn) k*i 



daita/Provananee dta vlaodaa/Harkomtt van hat vt*e»/ Proven ten « dalle carni/ 


aughterk 


iuchnft(an) und Veter iniVkontroilnummer In) de* Idar) mgalaiienen 
brbatlomnummar/ Adrenalt) at numeroli) d'agrFmeni vaterinaira de I'fdetJ 
r tlach|huif4tV:hthuii(n)/lndlrlrro(i) a numero(i) dl riconoicimanto 
) XTriyutyo^T 1 Cpb**K tou (wv) rr«*PH^ v0 «(“ v ) 9fOT*W>^) 


Est, E-709X H & C Packing Co., 6300 PanhandWjW 

Add rattle* I anj vetBrtniry approval numbar(t) ol approved culling plent(i)/AnichrllU 
ZerlagungibeinetH) ttl/Ckm (dal auionierede optkaeringivirlciomhedlerh sdretieog 
veter main de I'lUai) at*liar|») de dacoupt agrtiliJ/Adretlteo) eo loefatingtmirnmer 
riconotcmnento vstsrinarlo delll) laboratoriolri) dr tenonamenlo rlconoscnrto(i)/ A 
ty<titp*nivwX**v) tpYTHmiptou(ity) 

Est. E-709X H & C Packing Co., 6300 Panhandle Rd., Amaril. 



TX 79108 


_inifollnummerln) dei (dar) lugelatwnan 
fon«numm*r/Adra»ta|0 el ruim*<Oti> d'aflrirnenl 
ui(,ni|tla*ti[en)/lnduit»o|i) • numaro(i) dl 
ktu XTHwatporfU cricpioD^ vou (mv) 


~Atki7«lt"(etTTntl uB|er Inory approval numberltl ol approved cold , tor age w arehoupi[,)/AnM:hr,lt|a\unX Vat.rmir 
Kuhl und Galn»rh, u ,«lhau»«r|/Oat Ida) autorttarada lagre*adr e „i og veter.naera .utor,»liontmimllrfr/Adr»««^ 

|’(dei) entrepot (ll Irtgonlinuelil agrMltl/Adretlten) en toelatlnginommarli) van hat (del * r k erxl * k o*ITi u 1 1 tk 
nconotcimanto vfllarlnano dalM dapomoli) Irlgonlero(l) nconoicrutoli)/ AiK>»vv<tn(aiH) W apt»iiAfl«) 

Xtipov(*»y) tvartotiYUlXt^K 

Est. 30QX Frankl in Cold Storage, Inc., 200 Railro ad Street, Amarillo, TX 791j)8 — ___ — 

,'jj" o^UrCaTlon of maat/Ba*tirrtmung d*t FlilKhaa/Mdati ckrRm.llon/DaatlnaUon daa vtandaa/BwtammW van hat vlaaa/D^tina.Ion* dalk earn / 

DpooPLOgOj ThlV xpeatuv 



rarln) del (dar) tugalaiianen 
d agrimant yitirmaira da 
ftriitoR) a numarobl dl 

too (ttav) trirtrtfxjivo^Bv) 


nocopU|K)( TWV xpeoTWV _ ...... t— r— — 7 ; 

The meaTiviH b« »#nt Irom/Dai Flaiich wird venandl von/K^del aRendei Ira/Le, yiandei pint expedifti de/Het ylet* Vrordt venon an o e 

tpadite d*/Tb kP % ioTB B*00TCXX0VTBV ix (Place oUo s d,n 9 l/(Ver,.ndort|/(A( rt nd.l, M ««l)/IL..u d’.xpfelmdnl/IPl.a., van ve, 2 end. ngl/Luogo 

dr K)edmone)/( Totot naoOToXnt) 

Amarillo, TX 


tii ICounuv end place of d«ttmai,onl/P»t.mmungiort und land/IBeHemmeliedand og itedl/fPayl at l.eu de del tma non)/ (Land 
CR plant ( van betlBmrmngl/IPan,* e luogo dl datimatione)/ (x^Oo *®i> <o*oS apoopmpou), 


Paris, France 


b v the lollop m e. n, " l Tr,ntpor,'l;)/m. 1 lolgeTd.m TrT^^.i.el I2l/m.d Agenda tr.ntporl^del "^par I. moyTlde .^'porMuiv.M I^.^ 
(vetvotumiddal) (? I/col itguante merto dr tratporlo 12)/ Ago toil oxoXouftpU pnoaopgxou ptdou(2l 

Avion/Airplane AF700 - 

i^7W7dd7T *. ol con.ignor/Nairt e llnd^nichrlirdiM^btenderiAXlierideTi^^ og adr.«»/Nom .. adr.ip, de raxp<d..«.r/Na,m .n van da el.and.i 
/Noma a ihdirutao dallo tpaditora/ rOvopo xou ftvtuftuvogj Tou oaodtoXaus 


H n, C Packinq Co.. 6300 Panhandle Rd., Amar illo, TX 79108 . — — ■ ; 

N^TaivTaadrB aa ol ConugnM/N.ma navnog^ue/Uom.^^^^ " ^ 

voor vna da a«ndif>9 I. baalamd/Nom* a irtdlrltto dal d#ttlnal»flo/'Ovo|ra xog 6uau*uVBH tou ««ea*-mou 


Devereaux, S. A., 27 Rue St. Oenis, ZIP Paris, France 


Mr Form I l« */•<) 









IV. HeaWh AtttaUtlon/BKahitritguna/AtlatlaSlon om bjdata egNthariUI marmaalitfpdt/Atftatetlon da tahibrlla/VIttabttirlitgavarfctecIno/AtfKletO dl 
*a«li*/ ItlauMoug XMaJUqlotqtog, 

I, IN undtri'gnad olf kill veterinarian, certify thil /Del unttiliichnttt amllrcN TttlMti betchaimgt (otgandM /Undarlagnede tmbaduly ri»r-yy 
/Ll vellnneira Ollkrel tOUttlgN <*rnl* /Ondergalakendx, oflrc*»l dterenaru, verkliarl hrermadt /II eottotcutto. veterme**o uttrtial*. 
atrlitica / o uiey typavutvof «{|uouo4otqvcvot mtqvuoTpot 6«t«uou 

Ill the mail deter Ibed above 131/dti voulehtnd bfliichrwte flalach (3)/d*l ovennaavnte kdd 131/que iKV.andK dlttgnlft ci-avtnl 
HI Met Nt hrarboven gtnoamd* vteK (31/cN le e*rnr toprelndicai* (31/ , 0t u ti avvTcsw auatccovtva «oc«t»|3I, 

IN label etllxad to IN peekegtt al m«l daicribad above (31/dai en der Vtrpeckong bn voutthend Nierchneten Flcuchti 
»ng»br«hrf Elikeil |3l/elikeuin,dar HMIUI ovtnnMvnti Vpdi tmNllegt 131/que rfllqustla tlxfa tux •mtulllfH dat vnndrt dfirgnfai o-avant (31/dat Nt 
Mndc varpakking van Nl hrarboven omtchravan vital bavtitigd* atiklt (3)/ch* I’aticheit* oppoeta tuglr rmballaggr dalla urm topramdtcal* 131/ 

♦ft 1 tnxfto mv aoaoHiT^tyM cat pkoa ouo ctuw N; wv evtrtfpM evogcpoyhaev Cpsierav (3) , 

baarfil a mark to tha alfact that IN maat comai wholly (torn anlmali ilaughtarad In al#ughi*thou»« approvad lor exporting to 
the country ol daiilnatlon/ln lilndl mil alnam Stampalabdruck varaaNn.avi dam ankhtlkh rtt, date die Flalach nur von T reran atammt.dia in lugalattanen 
Schlachtbatriaban im Hmblitk aul dla Auituhr nach dam Baatlmrmmoaland gatchlechtat wordan tmd/baarer II am pal om.al kpdat udalukkanda hidiprar Ira dyr, 
dar at ilagitl p*a tiagttrltr, aom at auiorlaaral III tkioort III bKlammaltatlandal/portafnt) I'aalampllla aitaatani qua lat viandai proviannani an total'll 
d'anlmaux tNnui darn daa abattoir* agrlft pour I'axpcrtation vara la payi datilnataire/aan mark drug! (dragan) dal oantooni dal Hal viral uitttyltend 
alkomtug ii van diaran dia In aan voor da uilvoar naar hat land van Nttammlng arkand itachthult <i|n gatlacht/raca (no] I belli eomprovanti cha It carni 
provagono rttlutrvamantt da anlmali macallaii In macalh rkonoacruli par I’aiportailona vane II patta daatlnatarle/ gfpo(ouv) tn ogpayi&a H iqv ooobi 
6ft ta rplam ipotp jw m a( alar^, povaai (*• ogoytvsa or cy**cpqtb«> yvi t>y»yf{ *p<X iq jlrpa xpooptdyoi ogaydo' , 

(b) - tha maat war obtained undar IN conditiont go yarning production and eonirol laid down In Ok active 72-467 EEC and ihai n 
It, tltarafora, contidaradat auch to ba III tor human contempt i on /dat vorttahand baiakhnata Flalach lit unltr Bedtngungen balraftand dia Harttellung und 
Komrolta gawonnan wordan.dra dan Erfordarniftan dar Rich II In l* 72462 EWG anuprachan und itt daNt all aolcbat tut taugllch rum Ganutt tii'r Manichan 
Nlundan wordan/kpdat lor taavldl angaar ptoduktlon og kontroi ar tllvajabragl 1 outran ut ammalM maddlraktlv 72-462 E(4 f, og at dat darfor ar (undrr rgnri 
tit mannatkalpda, tom dat total iggar/ ou’allai om all obianuai dana Ik eondltlona d< production at da comrola nrtvuai par la drractlva 72-462-CEE ei qu'ellai 
aont da ca tan raconnuK an I'ltat proptK Jlacontommatlon humalna/dal hat it varkragan ondar da voorwaardan Intaka produktra an controla van Rnhihin 
72462 EEG an dat Nl darhahra alt aodinlg gaichlkt voor manaall|ka contumptia n bavondan/dia quMta carni aono itata rtcavata nails condialont di 
produikna a contralto prtvliti dalla diratliv! 72462-GEE a cha aono pa'tanto rkenotcluie alia Incondlikmaiamann al coniumo umano/ 6ft to Kplota 

fit FopoR^rtC mi tlbftou no* ngoAUaovtu st^v ot^ta Tl/Wl/EOtC ran 6ft, IK « aoitou, rvrpwpi^>vw 6n d«i aatAUnXo 

ro t^ravtpdmimi etmvtijaoif «( tjow a: 

(c| - IN man hai baan cul In an approvad cutting plant (3)/dat Flalach kt In alnam ruaataaaanan Zarlagungtbairtab aartsgi wordtn 
131/kpdti ar opikaarat I an auiorkartt optkaarlngavlrkaombad ISl/qu'allK ont ft/dJcouplaa dantun ataUar da dfcoupk sgrll (31/dat Nt vlaat m aan arkanda 
ultanljdaril h uligatnadan 131/ cN aaaa aono itata tarknata In un laboratorlo di aailonamanto rkonoacluto 131/ {iftpStaMig npbava t^Ow upat Wt6d d€ 
aROKpqdvo tpyaar%>ro ttpaiunioO , 


Id) - IN maat har (Km not) bain aubjact 10 an anamination lor trlchlnoalurr, wbara ArlklaJ o< -Ariel iva 77-06 EEC apptiK, hn 
urvdargona cold traatmant 131/dK Flakch kt Hit nkhtl aul Tr khl na n unttnuc hi wwdan. NI Anwtrllui*gVon Artlkal 3’'t4acPkhtlinla 77-96 EWG dat 
Flalach hi a mar KiDtabahindlung untanogan wordan|3)/l^dat ar llkkaar) undar W lor ulklNr aHar.l madtjlr of artlkal 3 Idirgktlv 77-96 E^F ar biavai 
undarkHtal an kuldaNhandllng [JI/qu'atlK ont a't^ In’ont pat St/) tournbK »una racharcNdK trkhjnaa qu, on cot d'opplkatlon da rartkla 3 da la drraclive 
77-96GEE. ont aia'’ toumltM >un tralltmani par la trold (31/dat hat vlaat Ii (nlat !■) ondirtocht op trkhlnan, ol. In paval van toapanaing van artlkal 3 van 
nichitijn 66 66 EEG n ondarworpan aan aan koudabahandallng (3|/cN aono itata (non aood atalal tottopoata atTatama par l| rkarca dalla trkhrn* oppure. In 
caao di applicator* datl'articolo 3 dalla dlrat I hr* 77-Ofl-CEE, aono itata loltopotit ad un traltamanio modtanta Iraddo (3)/ 6ft w aqdttao tvovv >- bv irov* ~ 
M0^i^«tptTnd<NA«w MpovJt^o&^TT/WeO^Mt***^ ( 3 ), 

(a) • tha maani ol Iraniport and iht loading condition! ot malt of thl| corylgnmant maal tha hygtana raqulramant! laid down in 
raapoci ol axpori to IN country ol dattlnatlon/dia Tranipodmlttal und dla tur dat frracha Flakch dlatar Ssndung gabandan Udabadmgungan anuprachan den 
trjr dan Vartand noth dam Batllmmungaland vorgaaaNnan hygrankettan AntQrdarungan/lraniportmldttrnatamt Indtadnlngttorholdan# (or k^dst r danna 
tbnarxtalia ar I ovaranutammatas mad da hygkjnkka krav, dar ar fattuv lot (ortandtlaa til bartammal tatla nda t/qua Ik moyani da tranapart linn qua lat 
condMiont da cNigamant dat ylartdat da catta txpldltkrn torn con I or mat aux axlgancat da I'hyglRta prfvuapour I’axpidittort vart Ik pay»d*illnatalret/d«t de 
varvoormlddalan an da wljli woarop Nl vta« ton data atndlng it Ipgatodan voldoan aan da voor variandlng rvaar Nl land van Nttammlng gattalde titan van 
hygiana/cht I maaal dl tratporto ♦ la condliionl dlcarko dalla carni oggaito dalla tpod 1 1 Iona cot ntpondono alia praacriuonl d'rglana pravnta par la tpadlalon* 
vano il pa** dattinaiarlo/ *ft tt ptea ptMfOg6(, mfe*; rat « «va4k at goptdaitf rav rpc6tanr ourt^ awrao U*. dw oOpgaava pi ft< ttoair/pts i»K 

arvuvh; «< oao(<( upofUrtovnu r* «3«xr»oii< apO( ta( y4pt< kpa op »a y qi'" . 

Ill • on tN both ot otlklally oblalnad InlorViotlon it un N attumad tNt tha anlmali, from whkh thla eonilgnmant ot maat it 
darlvod, wait not traatad with itllbanat and Ihyrottatka, and batad-on raaultt of random tompllng. It un N asaumsd that tN man eontalnt neither tubitancei 
with a hoi mortal or ant I -hormonal atfacl which do not occur naturally In tha maat, nor anilblotict or chamothartpautka/alt Folgt off latoflor Oerichieritattung 
dart angtnomman warden, daat dia Tiara, von dtNn dlata Flaltchlitltrung altmnu, nicht mil StllNn und Schilddruianmittaln (Thyrottatlkal bahandeli 
vnjrdan, Stkhproban laatan autaardam dia Annahma ru, data dat F hitch wtdtr SuNtanran mlt hprmoNlln odtr ant I -Hormonal I ar Wirkung. wwlche nicht in 
rvatlnlkhar Fotm In dam Flalach vprkomman, noth Antibiotka odtr cNmo-tNiapautlacha Mittal ant hill /dat lean vadtagttatl dyr Ira danna k^d tending Ikke 
var boNndlada mad till banal og tyrottatlk Oalta I hanhold til ollklatla opghrataar Opgivataarna ar Nuria pat tatulUI lit dumpaviH pr^var. Oat kan 
vadtagM at k^dtt Ikkc Indaholdar onaturllga ttorrnonar allar antlhormonar, hollar Ikka anllblotlka altar andrt madklnar/lK ranaalgnamontt oltkiali loot 
PrdWntr qua Ik vlandtt da cat anvol proykni*! d'anlmouit qul n'ont pat Ilf uaitfi avac 6 k aubttancM thyrotUtiqUK at iilINnn, at kt r fabliau d ax ament 
atfacl uft wr d« tchantlllont pralavK f*r tondkga font pifiumtr qua Ik vlandat na conllannant aucuna tuNtanca faction hot monala ou antlhormoNle qui ne 
M tiCHivt PK naturallamanl dan» lat viandoi, al aucuna tubttanca antibiouqua ou chimk>thlrapauttqua/dat op grond van door ham varkragan ambtelljke 
Infoamalla moat wordan aangtnoman dat da diaran waarvan Nl vltK van data partlj atkomallg la, nlat xijrt NNodald mal ititNnan an thyraottauca an dat op 
grpnd van (tttkprotfigawiit ultgavoard ondar leak moat wordan aangtnoman dat hat vtaai gaan Italian mat hormonal* dan w*l *mlh or monala werking. die 
nlat tlgan tan vtau tlfn, anlibkitluol chtmotharapautka, bavat/in bat* ad Informailonl uftklalmanta oltanuta ti pufammattere cN gh animah dar quail 
provran* quasi * partita dl coin non tone ilall tratiatl con atllNnl aottantt tlraottitkht. • in bau al rliultatl dl complo nature tana a uvo tl puo ammattere 
tha la can* non conllana nf idtUnia con coniaquania or mo nail o antlormonall cha non aoprawtngano Nila carat par via natural*, nl antibiotic! on prodolti 
chomkttar apk 1/ Hi («pt,v c«boq|iatf *p evn»cuou i vuv iXnpogopkaav Bvivat«b Va uiattTvfcu otu T« ta 

c i o l a auin q aiooxoXn xpeatuv tpoqiftv, 6fv ht oy *(««• (ipYadficva yi XPHOtvaaC »°l fustoountic 
oudeae • Etkoqc vc 6aovv t* aiotcitoyata apotexoyeva bio Tuxalttu 6okt.VheTt.awv iciviratuv, BuvaTav 
VO ucoftT bfcL OTl. TO Npca( 6cV Tcpkcxct aUTc OUOLog yc oppoVbxa£ q evu« opVOVtxoc ouvcicla; at. 

Ocolat. lev euyfaivouv guoboXoytaic tit Ta kqc«tb otitc avTu6t.OTi.xot , n xnuo*cpattUT tag t ouotac. 

Dona tt/Autgalarilgi In/Udtaardlgal l/Falt I/Gadaan t*/F*»o */ Ev on/am /dan /l*/op (datu m) /i I / ran 

AmariJ 1o, T X Z8M / HW 1 m 

ISrgNluraot olltclal v*tarln*rian)/(Uniarachrllt dat amtliehtn TiararitK]/(Emb*dtdyrl**g»ni undtrt krill )/(Slpnaiura du vftfrlnalre 
oltkktl (Hondtakanlnp otllclaal dlaranarttl/FIrma dal vatatlnarlo ultklale/Tioypof q ((oueuofioTqvcvou xuivurtcou, 

flAntt KniUrr^f 4 bU¥A, 3/c-f3 Bruce Keeling, DVM, 310-13 

<1 1 Fifth maal within IN maaning ot Artkla 2(b) ol Olraif v* 6T433 EEC maana all parti ot domailk anlmali ol tha bovint, porctna, ovin and uprine 
tpaciK and ot domailk lollpadt whkh ara fit tor human oontumptlon and which have not undargona any pratarvlng prouti, chiliad and Iroaen meat being 
considered a* froth meit/FrhcNt Flalach Im SJnN dK Aniktlt 2 SutNtaN bl dar Rkhtlink M-433 EWG /F an k k/d i hanhold til anikal 2, lltra bl, i dirtktrv 
64-433 E^F/V/tandK (rafthKau mm da I'orfklt 2 tout bt da ladlractlva 64-433-CEE/Van vltK In da aln van artlkal 2, tub bl,v»n Rlchllljn 64-433 EEG / 

Conti (ratcN al unn dall'artloolo 2, k I tart b>, dalla dlrellive 64-433-CEE/ Ntasfl tepfaxo C0t4 tqv twow »u*p6pou J WpUt«dT|P) Ttf{ oSqylaf 64/4)3/ EOK 

(J> For railtray wagont or trucki tN raglltratkin number thould N given, lor aircralt tha (light numNr, and (or ahtpa tha name /Bel Vartand mrt 
Clean Nhntmggont odar Lott k raft wagan find dr* jawaillgan Kartntakhan odat Nummern, Nl Vartand par Flugtaug dia Flugnummam und Nl Vartand per 
fctillf dar Name dK Schllln alntutragan/For farnNnavogr* og laitvogna intern (ndraglilrarlngirHimmarat, lor t|y anf^rn llyvnlngam nummar og (or tkrN 
novnet/Pour Ik wagont al lai carttlont, Indlquar la nutnaro d'immatriculatlon, pour Ik avlont, la rtumlro du vol, at, pour lat bateaux. It nom/Bi| variandlng par 
apoorwtgtiwgon of vrachtvwgan chant Nt kantakan of nummar it wordan verm* Id; bl) variandlng pat vlltgtulg ditnl Nt nummar van da vlucht ta wordan 
tartgagtvan an bl) variandlng par tchlp da naam van Nt ach Ip/Par lurri (arroviarltgll autourrl Indicart il numtro dl immatrkolaiiON, par gll aatal tl numero 
dat voto a par la itavl II noma.i T* a* PaydtM tai at gopiqyf M biraAww o 4pat|iAf (tiytpdou, ro to otpoaJAva o aptfydf ktfpiH «tn yut to oXofo q ovoyoolo tout 

(3) Delate « approptlala/NichtruttaKandat I trakhan/pat Ikkagaaldand# ovaturagK/BiHar la mantlon Inutile /Door ha la n wel nlat van toapauing It/Cancaliara 
la man ikma inutile/ Ha ♦uaygaan q tcpuTTq €Vt«u(u{, 


ATTACHMENT 4 

FSIS Directive 9205,2 


UNITED STATES DEPARTMENT OF AGRICULTURE 
ANIMAL AND PLANT HEALTH INSPECTION SERVICE 
MEAT AND POULTRY INSPECTION PROGRAM 
WASHINGTON. 0 C. 20250 


CERTIFICAT QEVANT ACCOMPAGNER LES VIANDES, ABATS, VGLAILLES, 
OENREES ANIMALES OU D' ORtQINE ANIMALE IMPORTES CONGELis 

CERTIFICATE WHICH MUST ACCOMPANY IMPORTED FROZEN MEATS, OFFALS, 
POULTRY, ANIMAL PRODUCTS AND PRODUCTS OF ANIMAL ORIGIN 



Agriculture 
tment of Agriculture 


p A YS 0' 0 R I G IN E : Etates Unis d’ Amerique 
COUNTRY OF OR I G !#f*Waitedi States of America 


ministere 

MINISTRY: 


SERVICE: Service de L’ 
SERVICE: Animal ar 

Je soussignc, vctermaire official, ce 
animate designes sur 1c certifica 
ont et£ congeles et entrepos 
26 juin 1974 (publi/au Journ 

Fait a Amarillo, TX 

fV'llfe, FJan 



de L* Hygiene pour Les Animavnc et Les Plantes 
inspection Service 


es vlandes, abats, volatiles, denrees animates ou d* origine 

No MPA 074202 ci-joint 



a condit ions indentiques a celles pr^vues en France par l'arrfctd' du 
du>fmilfe| 1974). 



I, undersigned, veterinary official, certiiythat the^itfea^mfals, poultry, animat products and products 

of animal origin, designated on the sanitary No. MPA 074202 attached, 

have been frozen and stored under the cond^jprfs identica^<o tlrtye provided in France by the decree of 
26 June 1974 {published in the official Journal 31 Jub 


Certified at Amarillo, TX 

fCil.v, state ) 


on (dat 


(Date(s) de congelation) 

Freezing date(s) ^ Mai 1986 




Signature: 

fauci Dt/ ^ 3/£>"3 


Bruce Keeling, DVM, 310-13 


f* JM «i 

>*7S 



ATTACHMENT 5 


UNITED STATES DEPARTMENT OP AGRICULTURE 
rooo SAFETY and inspection SERVICE 
INTERNATIONAL PROGRAMS 

- s- ' > / n i .. v 

ADDITIF AU CBRTlriCAT DE SALUBRITC NO. 

SERIAL. NUMBER Or COR R KSPON Dl NO EXPORT CERTIFICATE 

certificat relative a la recherche des trichines 

OANS LA VIANDE DE CHEVAL 

MPA 074202 

CERTIFICATE RELATIVE TO A TEST OF TRICHINAE 

IN HORSEMEAT 

DU/DATED 

28 Mai/May 1986 


Je soussigne Docteur ( Veterinaire Officiel) atteste que les viandes de cKeval identifiees comme suit 

1, the undersigned, Dr, Bruce Keeling (official Veterinarian ) certify that the horsemeat 

described as follows quartiers frais compens&s en stockinettes, 606.7 kg. 


76 fresh whole sides quartered in stockinettes, 13,376 lbs. 



proviennent de carcasses qui ont toutesfoS soumises si la recherche de trichines selonna m^thade suivante comme 
dScrite en annexe de la Directive 77/96/CEE du 21 dccembre 1976 modifiSe par la Directive 84/319/CEE du 
7 juin 1984. 


derives from carcasses which have all been submitted to a test of trichinae by the following method: 
Po_o1ed Sample Digestion Method M described in the annex of Directive 77/96/EEC dated 
December 21, 1976 and amended by the Directive 84/319/EEC of June 7, 1984. 


Etone at Amarillo, TX 



ie 

on 


28 Mai /May 1986 


'818 FORM MOIM (!/••) 


SHujLSJU 3/o-Q 

Signature du Vfct£rinaire Otficiei 
Signature of Official Veterinarian 

Bruce Keeling, DVM, 310-13 




UNITED ST ATI! DEPARTMENT OP AGRICULTURE 
POOD SAFETY AND INSPECTION SERVICE 
MEAT AND POULTRY INSPECTION OPERATIONS 


ADOITIF AU CERTIPICAT PE SALUBRITE NO. 

SERIAL NUMBER OF CORRESPONDING EK PORT CERTIFICATE 


CERTIFICAT RELATIVE AU TRAITEMENT DES VIANQES 

OE CHEVAL PAR LE FROiD 

MPA 074202 

CERTIFICATE RELATIVE TO THE COLO TREATMENT 

OF HORSEMEAT 

DU/DATED 

28 Mai /May 1986 


Jc soussigne Docteur (Veterinaire Ofjicicl) attest c que ics viandcs dc cheval ident i ficcs comme suit [1 ) 


l. the undersigned. Dr. Bruce Keeling (Official Veterinarian) certify that the horseme.it 

described as follow* 0) 

100 cartons, vlande de cheval desossee congelfee, 1814.7 kg. 



(2) either 240 hours at -25*C ( diameter or thickness of meat less than 25 cm), 

(2) or 480 hours at -25*C - diameter or thickness of meat between 25 and 50 cm . 


(t) Viandei dtcoupdei ti dtaou^ci. 
(2) Rayet U mention inutile. 

(t <■ ui and debnned meat. 

(2 Delete at appropriate. 


Fait a 
Done at, 


Amarillo, TX 



28 Mai /May 1986 


hiutA. MMj-3lSzLk 

Signature du Vctcrinairc Onicicl 
Signature of Official Veter inn 1 tan 
Bruce Keeling, DVM, 310rl3 


FSIS FORM *205*1 (l/M) 



ATTACHMENT 7 

FSIS Directive 9205. 


FRENCH REQUIREMENTS FOR REFRIGERATION TREATMENT 
OF HORSEMEAT FOR TRICHINAE 

A, Product Handling and Equipment. 

1. The technical equipment and energy supply must be sufficient 
to assure that the temperature of -13°F ( -2 5 °C ) is: 

a. Reached in a very short time. 

b. Maintained in all parts of the freezer including the meat. 

2. Insulated wrapping must be removed from the horsemeat before 
freezing, except when all parts of the product brought into the 
freezer have already reached -13°F. 

3. An inventory must be kept of each shipment, including date and 
time of arrival into the freezer. 

4. Each shipment must be stored and locked separately in the 
freezer. 

B. Temperature Control. 

1. The temperature in the freezer must: 

a. Be maintained at -13°F (-25°C) or lower. 

b. Be measured thermoel ect ri ca 1 ly with a recording 
thermometer and recorded continuously. 

c. Not be measured directly in a cold air current. 

2. Thermographs of product treated must: 

a. Be marked to indicate: 

(1) . Product description from inventory control. 

(2) . The date and time of the beginning and end of the 
freezing process. 

b. Be kept on file for one year. 

3. The recording equipment must be kept under lock and key. 



C. Freezing Process 


1. Thickness/Freezing Time. 

Thickness of meat Freezing time 

Less than 10 inches (25 cm) 240 hours (10 days) 

More than 10 inches (25 cm) 

but less than 20 inches (50 cm) 480 hours (20 days) 

2. Freezing time begins when the temperature in the freezer room 
reaches -13°F (~25°C) or lower. 

3. This freezing method is not acceptable for horsemeat with a 
larger diameter or thickness than 20 Inches. 



UNITED STATES DEPARTMENT OF AGRICULTURE 
FOOD SAFETY AND INSPECTION SERVICE 
WASHINGTON, D.C. 


FSIS DIRECTIVE 


9310.1 


3 - 26-87 


REQUIREMENTS FOR U.S. PLANTS EXPORTING 
MEAT AND POULTRY PRODUCTS TO KUWAIT 


I. PURPOSE 

This directive describes current Kuwait requirements for meat and poultry 
products exported to Kuwait from the United States. 

II. CANCELLATION 

MPI Manual, Section 22.54-A 
MPI Bulletin 82-60. 

III. [RESERVED] 

IV. REFERENCES 

MPI Regulations, Section 322.2 and 381.105, 

V. FORM 

The following will appear as abbreviated In this directive: 

FSIS Form 9060-5 - Meat and Poultry Export certificate of wholesomeness 

MP Form 130 will be replaced by FSIS Form 9060-5 at the next printing. All 
references to FSIS Form 9060-5 In this directive will pertain to MP Form 130. 

VI. GENERAL REQUIREMENTS 

The requirements specified herein are to be used as guidelines only. It is 
the responsibility of the exporter to contact the Importer to determine which 
requirements must be fulfilled for a particular shipment. 


DISTRIBUTION: All MPI Offices, T/A Inspectors, OPI: XP/ECD 
? lant Management, T/A Plant Management, Science 
and Compliance Offices, TRA, ABB, R&E, AID, IPO 




A. Certification. 


1. Issue FSIS Form 9060-5. (See Attachment.) Correct produc- 
ion and expiration dates should be verified by inspection personnel prior to 
certification. All FSIS Form 9060-5 certificates must be dated and have the 
signature and title of an FSIS veterinarian. 

2. Islamic Slaughter Certification. In addition to FSIS cer- 
tification, the exporter must obtain a Certificate of Islamic Slaughter from a 
member of an Islamic Center or Islamic organization. A certificate of Islamic 
Slaughter is a certificate issued by a member of a Moslem organization recog- 
nized by the importing country to provide this service; the certificate states 
that animals were slaughtered according to Moslem religious requirements. This 
certificate must accompany products labeled "Halal. 11 The certificate must be 
endorsed by the Arabian-American Chamber of Commerce or by a Kuwait Consulate 
and must accompany all shipments. The telephone number of the Arabian-American 
Chamber is (202) 293-3162. Copies of the list of Islamic Centers may be 
obtained from the Regional Office or the Export Coordination Division. 

3. FSIS Certification. 

a. On fresh/frozen unprocessed product. Inspectors 
should verify that products bearing Halal label claims are accompanied by an 
appropriate Halal certificate or a written assurance from the exporter that an 
appropriate Halal certificate will be supplied to accompany that shipment 
before It reaches its destination. Inspectors have no responsibility to 
assure proper Halal certification. 

b. On processed products with Halal label claims. 
Inspectors should verify that raw materials used were accompanied by an 
appropriate Halal certificate. 

B. Product Requiring Special Handling. Kuwait requires that 
instructions for consumers concerning storage, preparation and other special 
handling requirements accompany all shipments. 

C. Labeling. 

1. All products. Storage temperature must be placed with the 
refrigeration statement on the boxes to fully clarify the type of product 

being handled. (EXAMPLE: "KEEP FROZEN - STORE AT OR BELOW .°C; KEEP 

CHILLED (OR REFRIGERATE) - STORE BETWEEN °C. and, °C. H ) 

2. Fresh/frozen and canned meat and poultry. In addition to 
the labeling features mandatory in the United States, precut and packaged meat 
and poultry must bear the following features (in print): 

a. Country of origin. 

b. Statement that product has been slaughtered according 
to Islamic principles. 
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FSIS DIRECTIVE 9310.1 


c, Bilingual labels. All labels must be In English and 
able, including the statement that product has been slaughtered according to 
lamic principles. The English section of the label should state the name of 
ie product and the name and address of the manufacturer or the producer. No 
•rtlon of the label should be crossed out. 


d. Metric net weight. Lettering and numbers for unit 
itric weight must be in Arabic. 


e. Production (slaughtering or freezing) and expiration 
ites must be on Individually packaged product. The expiration time permitted 
?r meat and poultry product is 12 months. Spell out or abbreviate name of 
onth (EXAMPLE: JAN. or JANUARY 1985). Calendar strips preprinted on label 
Mowing the designation of calendar dates with literal translation are In 
requent use. Acceptable alternatives are: 


2 months, or 

date of production 
3. 


(1) . Specific expiration date up to a maximum of 

(2) . Statement, ’‘Product good for 1 year from 

The following methods of labeling are alternatives to C.2. 


a. Stickers. Must not interfere with label terminology 
nd be self-destructive on removal. Overlabeling may result In refused entry 
>f product. Stick-on labels covering existing labeling information are In 
'lolation. No sticker carrying the production and/or expiration date Is 
Hlowed on any product. 


b. Inserts. Must be accompanied by production and 
jxpiration dates. Inserts must be made of approved materials. 

c. Ink stamp. Ink must be indelible and legible. (Ink 
stamps are the least acceptable labeling method.) 
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D. Processed Meat and Poultry. 

1. Procedures used In processing products must be equivalent 
to Codex standards. 

2. Pork tissues or lard are not permitted in formulated 

products . 

E. Packaging. All fresh/frozen product must be visible through 

wrapper. 



Deputy Administrator 

Meat and Poultry Inspection Operations 

Attachment 

FSIS Form 9060-5 
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FOOD SAFETY. AND INSPECTION SERVICE 
MEAT AND POULTRY INSPECTION OPERATIONS 

MEAT AND POULTRY EXPORT CERTIFICATE 
OF WHOLESOMENESS 
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Kuwait Food Compa^^'^ > ^?^^ 
P.O.Box 5087 
Safat, Kuwait 


TOTAL MARKED NET WEIGHT 


TOTAL CONTAINERS 


5022.19 kg 


1583 cartons 


PRODUCT EXPORTED FROMt 

CST/PLANT NUMBER t(/ tppHc&j 

P-113X 


Santa Ana, CA 


£3 © SLAUGHTERING PLANT 
□ © PROCESSING PLANT 
O'© WAREHOUSE 
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PRODUCT AS LABELED 


EST/PL*NT 
NUMBER 
ON PRODUCT 


Whole Frying Chicken 
Frying Chicken Legs 


Frying Chicken Wings 



□ I CERTIFY that the meat or moat food product specified hereon la from anlmala that received both antemortem 
and poatmortam Inapactlon and wera found aound and haalthy and that It haa baan Inapactad and pasaad aa 
provldad by law and regulations of tha Dapartmant and la aound and wholasoma. 


E I CERTIFY that tha poultry and poultry products apaclflad above cama from birds that were officially given an 
antamortam and poatmortam Inapactlon and passed in accordance with applicable laws and regulations of the 
United States Department of Agriculture and are wholesome and fit for hum an consumption . 


NOT VALID UNLESS SIGNED BY 


INSPECTOR ANO CIRCUIT NUMBER 


By order of the Stcrttory of Agriculture Marcia T. Riston, DVM, 202-17 

— . nt jK* truth of the statements therein contslned. 

This eerttfteete Is reeefveble In «H courts of the by ths United States Deportment of Agriculture, 

Thte oertffleate deM not exouse failure io comply with any of the reqelawy w ™* 0 * 0 ™ un lT! 


MP FORM 130 ( 2/891 


"'replaces mf 'form 130 is/aat which may be used unt.L exhausted 
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UNITED STATES DEPARTMENT OF AGRICULTURE 
FOOD SAFETY AND INSPECTION SERVICE 
WASHINGTON. D C. 


FSIS DIRECTIVE 


9390.1 


3 - 24-87 


REQUIREMENTS FOR U.S. PLANTS EXPORTING 
MEAT AND POULTRY PRODUCTS TO OMAN 


I. PURPOSE 

This directive describes current Oman requirements for meat and poultry 
products exported to Oman from the United States. 

II. CANCELLATION 

MIP Manual, Section 22.70 
MPI Bulletin 82-60. 

ill. [RESERVED] 

IV. REFERENCES 

MPI Regulations, Sections 322.2 and 381.105. 

V. FORM 

The following will appear as abbreviated In this directive: 

FSIS Form 9060-5 - Meat and Poultry Export Certificate of 
Wholesomeness 

MP Form 130 will be replaced by FSIS Form 9060-5 at the next printing. All 
references to FSIS Form 9060-5 in this directive will pertain to MP Form 130. 

VI. GENERAL REQUIREMENTS 

The requirements specified herein are to be used as guidelines only. It is 
the responsibility of the exporter to contact the importer to determine which 
requirements must be fulfilled for a particular shipment. 


DISTRIBUTION: All MPI Offices, T/A Inspectors, OPE Ip/ECD 
Plant Management, T/A Plant Management, Science 
and Compliance Offices, TRA, ABB, R&E, AID, IPO 





A. Certification. 


1. Issue FSIS Form 9060-5. (See Attachment.) Correct produc- 
tion and expiration dates should be verified by inspection personnel prior to 
certification. All FSIS Form 9060-5 certificates must be dated and have the 
signature and title of an FSIS veterinarian. 

2. Islamic Slaughter Certification. In addition to FSIS cer- 
tification, the exporter must obtain a Certificate of Islamic Halal Slaughter 
from a member of an Islamic Center or Islamic organization. A certificate of 
Islamic Slaughter is a certificate issued by a member of a Moslem organization 
recognized by the Importing country to provide this service; the certificate 
states that animals were slaughtered according to Moslem religious requirements. 
This certificate must accompany products labeled “Halal.' 1 The certificate must 
be endorsed by the Arablan-American Chamber of Commerce or by Arabian Consul 

and must accompany all shipments. The telephone number of the Arablan- 
American Chamberof Commerce Is (202) 293-3162. Copies of the list of Islamic 
Centers or Islamic Organizations are available from the FSIS Regional Director 
or Export Coordination Division. 

3. FSIS Certification. 

a. On fresh/frozen unprocessed product. Inspectors 
should verify that products bearing Halal label claims are accompanied by an 
appropriate Halal certificate or a written assurance from the exporter that an 
appropriate Halal certificate will be supplied to accompany that shipment 
before it reaches Its destination. Inspectors have no responsibility to 
assure proper Halal certification. 

b. On processed products with Halal label claims. 

Inspectors should verify that raw materials used were accompanied by an 
appropriate Halal certificate. 

B. Product Requiring Special Handling. Oman requires that 
instructions for consumers concerning storage, preparation and other special 
handling requirements accompany all shipments. 

C. Labeling. 

1. Fresh/frozen meat and poultry. In addition to the 
labeling features mandatory in the United States, precut and packaged meat and 
poultry must bear the following features (in print): 

a. Production (slaughtering or freezing) and expiration 
dates. Spell out or abbreviate name of month. (EXAMPLE: JAN. or JANUARY 
1985.) Calendar strips preprinted on label allowing designation of calendar 
dates with the literal translation are In frequent use. 

b. Metric net weight. 

c. Country of origin. 
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d. Statement that product has been slaughtered according 
Islamic principles. 

e. Bilingual labels. The Arabic language must be one of 
3 languages used for declaration. 

2. Oman permits entry of pork products, but all pork products, 
eluding lard, must be identified on label. 

D. Consignee. Product must be consigned directly to Oman. 

I. MEAT PRODUCTS 

A. Fresh/Frozen Meat Products. Certification. Issue FSIS 
• rm 9060-5. (See Attachment.) 

B. Expiration Period. Oman has no fixed expiration time for 
"ozen beef; 12 months Is suggested as a reasonable expiration date. 

III. POULTRY PRODUCTS 

A, Fresh/Frozen poultry. Certification. Issue FSIS Form 9060-5 
See Attachment. ) 

B. Expiration Period. The expiration time for frozen poultry Is 


2 months. 



ieputy Administrator 

leat and Poultry Inspection Operations 


Attachment 

FSIS Form 9060-5 
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UNITED STATES DEPARTMENT OF AGRICULTURE 
FOOD SAFETY AND INSPECTION SERVICE 
WASHINGTON, D C. 


FSIS DIRECTIVE 



3-27-87 


REQUIREMENTS FOR U.S. PLANTS EXPORTING 
MEAT AND POULTRY PRODUCTS TO QATAR 


I. PURPOSE 

This directive describes current Qatar requirements for meat and poultry 
products exported to Qatar from the United States, 

II. CANCELLATION 

Meat and Poultry Inspection Manual, Section 22.74-A, MPI Bulletin 82-60. 

III. [RESERVED] 

IV. REFERENCES 

Section 322.2 and section 381.105, Meat and Poultry Inspection Regulations. 

V. FORMS AND ABBREVIATIONS 

The following will appear as abbreviated in this directive: 

FSIS Form 9060-5 - Meat and Poultry Export Certificate of Wholesomeness 

VI . GENERAL REQUIREMENTS 

The requirements specified herein are to be used as guidelines only. It is 
the responsibility of the exporter to contact the importer to determine which 
requirements must be fulfilled for a particular shipment. 


DISTRIBUTION: OPI: IP/ECD 

All MPI Offices, T/A Inspectors, 

Plant Management, T/A Plant Management, Science 
and Compliance Offices, TRA, ABB, R&E, AID, IFO 




A. Certification. 

1. Issue FSIS Form 9060-5. (See Attachment.) Correct production 
and expiration dates should be verified by inspection personnel prior to 
certification. All FSIS Form 9060-5 certificates must be dated and have the 
signature and title of an FSIS veterinarian . 

2. Islamic Slaughter Certification. A Certificate of Islamic 

( Hal a 1 ) Slaughter is not required, but is recommended. Exporters may obtain a 
Certificate of Islamic Slaughter from a member of an Islamic Center or Islamic 
organization. A Certificate of Islamic Slaughter is a certificate Issued 
by a member or a Moslem organization recognized by the importing country to 
provide this service; the certificate states that animals were slaughtered 
according to Moslem regligious requirements. This certificate must accompany 
products labeled "Halal." The certificate must be endorsed by the 
Arablan-American Chamber of Commerce or by Qatar Consul and must accompany 
all shipments, the telephone number of the Arablan-American Chamber of 
Commerce is (202) 2933162. Copies of the list of Islamic Centers are 
available from the FSIS Regional Director or Export Coordination Division. 

3. FSIS Certification. 

a. On fresh/frozen unprocessed product. Inspectors should 
verify that products bearing Halal label claims are accompanied by an 
appropriate Halal certificate or a written assurance from the exporter that an 
appropriate Halal certificate will be supplied to accompany that shipment 
before It reaches its destination. Inspectors have no responsibility to 
assure proper Halal certification. 

b. On processed products with Halal label claims. Inspectors 
should verify that raw materials used were accompanied by an appropriate Halal 
certificate. 

B. Product Requiring Special Handling. Qatar requires that instructions 
for consumers concerning storage, preparation and other special handling 
requirements accompany all shipments. 

C. Labeling. Fresh/frozen meat and poultry. In addition to the 
labeling features mandatory in the United States, precut and packaged meat and 
poultry must bear the following features (in print); 

1. Bilingual labels. All labels must be in both Arabic and 

English. 

2. Production (slaughtering or freezing) and expiration 

dates . 


a. Spell out or abbreviate name of month. (EXAMPLE: 

JAN. or JANUARY 1985.) Calendar strips preprinted on label allowing the 
designation of calendar dates with the literal translation are In frequent use. 

b. Production and expiration dates are required on 
consumer size packages, 
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c. An acceptable alternative is a printed production 
date followed by the statement "Product good for (time period) from date of 
production." Qatar has no fixed expiration time periods for meat and poultry 
product . 

3. A statement that product has been slaughtered according to 
Islamic principles is not required. 

D. Product Arrival. A minimum of 6 months prior to the date of 
expiration is the recommended time period for frozen product to arrive in 
Qatar. 

E. Packaging. Vacuum packaging is not required. 

F. Qatar Laboratory Sampling. Random samples are routinely 
collected of meat and poultry product entering Qatar. Product is examined for: 

1. Pesticides. 

2. Salmonellae and other pathogenic bacteria. 

3. Total bacteria counts. 


4. Heavy metals. 

5. Species identification tests for pork tissue, 
including lard, in formulated product. 




Deputy Administrator 
Meat and Poultry In^ 


J n Aft, 4)5 

faction Operations 


Attachment 

MP Form 130 
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UNITED STATES DEPARTMENT OF AGRICULTURE 
FOOD SAFETY AND INSPECTION SERVICE 
WASHINGTON , D.C. 


FSIS DIRECTIVE 


9430.1 
REVISION 1 


3 - 27-87 


REQUIREMENTS FOR U.S. PLANTS EXPORTING MEAT 
AND POULTRY TO SAUDI ARABIA 


I. PURPOSE 

This directive describes current Saudi Arabian requirements for meat and 
poultry products exported to Saudi Arabia from the United States. 

II. CANCELLATION 
MPI Manual , Section 22.77. 

FSIS Notice 74-84 r FSIS Directive 9430.1, dated 10/10/85 

III. REASON FOR REISSUANCE 

To include explanation of a Certificate of Islamic Slaughter. 

IV. REFERENCES 

MPI Regulations, Sections 322.2 and 381.105. 

V. FORM 

The following will appear as abbreviated in this directive: 

FSIS Form 9060-5 - Meat and Poultry Certificate of Wholesomeness 

MP Form 130 will replaced by FSIS Form 9060-5 at the next printing. All 
references to FSIS Form 9060-5 in this directive will pertain to MP Form 130. 

VI. GENERAL REQUIREMENTS 

The requirements specified herein are to be used as guidelines only. It is 
the responsibility of the exporter to contact the Importer to determine which 
requirements must be fulfilled for a particular shipment. 


DISTRIBUTION: All MPI Offices, T/A Inspectors, O pl: IP/SCD 
Plant Management, T/A Plant Management, Science 
Offices, Compliance Offices, TRA, ABB, R&S , AID, 

1F0 



A, Certification. 


1. FSIS Form 9060-5. (SEE ATTACHMENT.) Correct production and 
expiration dates should be verified by inspection personnel prior to 
certification. All FSIS Form 9060-5 certificates must be dated and have the 
signature and title of an FSIS veterinarian. 

a. Islamic Slaughter Certification. 

(1) . In addition to FSIS certification, the exporter must 
obtain a Certificate of Islamic (Halal) Slaughter from a member of an Islamic 
Center or Islamic organization. A Certificate of Islamic Slaughter is a 
certificate issued by a member of a Moslem organization recognized by the 
importing country to provide this service; the certificate states that animals 
were slaughtered according to Moslem religious requirements. This certificate 
must accompany products labeled "Ha 1 a 1 11 . The certificate must be endorsed by 
the Arabian-American Chamber of Commerce or by Arabian Consul and must 
accompany all shipments. The telephone number of the Arabian-American Chamber 
of Commerce is (202) 293-3162. Copies of the list of Islamic Centers or 
Islamic organizations are available from the FSIS Regional Director or Export 
Coordination Division. 

(2) . Exporters should become familiar with the specifications 
described in Saudi Arabia Standards No. 40, which are not subject to FSIS 
certification. Copies of these specifications may be obtained from the FSIS 
Regional Director or the Export Coordination Division. 

b. FSIS Certification. 

(1) . On fresh/frozen unprocessed product. Inspectors should 
verify that products bearing Halal label claims are accompanied by an 
appropriate Halal certification or a written assurance from the exporter that 
an appropriate Halal certificate will be supplied to accompany that shipment 
before it reaches its destination. Inspectors have no responsibility to 
assure proper Halal certification. 

(2) . On processed products with Halal label claims. Inspectors 
should verify that raw materials used were accompanied by an appropriate Halal 
certificate. 


2. Shipments for U.S. personnel. The Certicate of Islamic Slaughter 
may be waived if products are shipped for consumption by U.S. personnel in 
Saudi Arabia. Such shipments require a written statement (filed with export 
certificate) that the shipment is so destined, and full responsibility is 
accepted by the exporter for possible problems in gaining entry of the shipment 
into Saudi Arabia as certified. 

B. Product Requiring Special Handling. Saudi Arabia requires that 
instructions for consumers concerning storage, preparation and other special 
handling requirements accompany all shipments. 
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„ , Revision 1 

C. Labeling. 

1. All products. Storage temperature must be placed with the 
refrigeration statement on the boxes to fully clarify the type of product 

being handled. (EXAMPLE: "KEEP FROZEN - STORE AT OR BELOW °C; KEEP 

CHILLED (OR REFRIGERATE) - STORE BETWEEN °C and °C." 

2. Fresh/frozen meat and poultry. In addition to the labeling 
features mandatory in the United States, precut and packaged meat and poultry 
must bear the following features (in print): 

a. Bilingual labels. The Arabic language must be one of the 
languages used for declaration. 

b. Statement that product has been slaughtered according to 
Islamic principles. 

c. Metric net weight. 


d. Production (slaughtering or freezing) and expiration 
dates. Spell out or abbreviate name of month. (EXAMPLE: JAN. or 
JANUARY 1985.) Calendar strips preprinted on label allowing the designation 
of calendar dates with the literal translation are in frequent use. 


(1) . Production (slaughtering or freezing) date must be 

accompanied by the statement "Production good for months from date 

of production." 

(2) . Expiration date is calculated from the date the 
product was first frozen. The statement "Product must be frozen 72 hours 
after slaughter" must be placed in the "Remarks" section of MP-Form 130. 


e. The use of the terminology "Keep Refrigerated" is not 
acceptable on labels for frozen product. 

NOTE: The following labeling methods may be used as alternatives to C. 2 


(1) Sticker Must not interfere with label terminology 
and be self destructives removal. Overlabeling may result In refused entry 
of product. Stick-on labels covering existing labeling information are In 

violation . 


(2) . Inserts. Must be accompanied by production and 
expiration dates. Inserts must be made of approved materials. 

(3) . Ink stamp. Ink must be indelible and legible. (Ink 
stamps are the least desirable labeling method.) 
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3. Processed meat and poultry. 

a. Issue MP Form 130 (SEE ATTACHMENT.) 

b. Features required on processed meat and poultry labels: 

(1) . Bilingual labels with labeling features mandatory in 

the United States. 

(2) . Metric net weights. 

(3) . Identification of pork products (including lard). 

(4) . Production and expiration dates. 

c. A Certificate of Islamic slaughter is not required for 
processed meat and poultry product, but origin product must be from 

musl im-approved operations. 

4. Prepackaged processed meat and poultry product. 

a. Production date (packaging or freezing) and expiration 

date. 

b. Net weight of frozen product, 

C. Saudi Arabian import Inspection 

1. Laboratory sampling. Random samples collected on all meat and 
poultry products entering Saudi Arabia are examined for: 

a. Salmonellae - product rejected when more than 2 of 5 
subsamples are positive. 

b. E. Coli - no tolerance in ground beef. 

c. Growth bacteria ** maximum 10 ,000 ,000/gm. 

d. Volatile nitrogen - Beef: maximum 20 mg./lOOgm,; 

Poultry: maximum 50 gm./lOO kg. 

2. Species identification tests for pork are routinely run on all 

product. 

3. When frozen poultry sample is thawed, the amount of water 
collected should not exceed 5 percent. Saudi Arabian officials recommend that 
U.S, Industry run test prior to shipment to assure that product is not 
detained on arrival . 
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0. Detained product. If product is detained, an appeal must be made in 
person by a Saudi Arabian broker or consignee to the Saudi Ministry of 
Commerce. Appeals are decided on a case-by-case basis. 

VII. MEAT PRODUCTS 

A. Fresh/frozen meat products. 

1, Certification. Issue MP Form 130 (SEE ATTACHMENT.) 

2. Must state the following certification in the remarks section 
of FSIS Form 9060-5: I hereby certify that the beef/sheep described 

herein Is from animals with average age of years (as certified by plant 

management), which were examined within 12 hours before slaughter and 
immediately thereafter by an official veterinarian or by an Inspector under 
direct veterinary supervision, and were found free of disease and suitable for 
human consumption." 

B. Eligible Product. 

1. Male cattle not over 5 years old must be in cuts not smaller 
than quarters. Sheep not over 3 years old must be shipped In whole 
carcasses . 

2. Each carcass (side or quarter if cattle) must: 

a. Bear legible U.S. inspection legend. 

b. Be free from any preservatives. 

c. Have kidneys removed. 

d. Be wrapped in clean white cloth. 

3. The carcass shall be eviscerated and free from head, feet and 
kidney fat. A part of the tail may be left to identify the animal type. 

4. No preservatives, antibiotics or coloring material, except the 
stamping ink, shall be used. 

C. Product Arrival and Expiration Date. 

1. Frozen Meats and Poultry. The period from slaughtering and 
freezing until arrival in Saudi Arabia shall not be more than 4 months. 

Product shall be maintained frozen at a temperature not more than -18°C. with 
an expiration date of 10 months for beef; 9 months for minced meat, hamburger 
and sausages; and 8 months for livers. 
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2. Chilled Meats and Poultry. The period elapsed from slaughtering 
until arrival to Saudi Arabia shall not be more than 10 days at a temperature 
not more than -2°C. with an expiration date of 4 weeks after slaughtering date. 

3. Chilled Vacuum Meats and Poultry. The period elapsed from 
slaughter until arrival in Saudi Arabia shall not be more than 40 days at a 
temperature not more than -2°C. with an expiration date of 10 weeks after 
slaughtering date. 

VIII. POULTRY PRODUCTS 

A. Fresh/frozen poultry. 

1. Certification. Issue MP Form 130. (SEE ATTACHMENT.) 

2. Must state the following certification in the remarks section 
of FSIS Form 9060-5: “I hereby certify that the poultry described herein is 
from birds which were examined within 12 hours before slaughter and immediately 
thereafter by an official veterinarian or by an inspector under direct veter- 
inary supervision, and were found free of disease and suitable for human 
consumption. {l 

B. Product Arrival and Expiration Date. (See VII. C. above.) The 
period elapsed from slaughtering until arrival in Saudi Arabia shall not 
be more than 3 months for frozen turkey, duck, goose and chicken. 


Deputy Administrator \^/ r 

Meat and Poultry Inspection Operations 

Attachment 

FSIS Form 9060-5 
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UNITED STATES DEPARTMENT OF AGRICULTURE 
FOOD SAFETY AND INSPECTION SERVICE 
WASHINGTON, D.C. 


FSIS DIRECTIVE 



3 - 24-87 


REQUIREMENTS FOR U.S. PLANTS EXPORTING MEAT AND POULTRY PRODUCTS 

TO THE UNITED ARAB EMIRATES 


I. PURPOSE 

This directive describes current United Arab Emirates (U.A.E.) requirements for 
meat and poultry products exported to the U.A.E. from the United States. 

II. CANCELLATION 
MPI Manual, Section 22.83-A. 

III. [RESERVED] 

IV. REFERENCES 

MPI Regulations, Section 322.2 and 381.105. 

V. FORM 

The following will appear as abbreviated In this directive: 

FSIS Form 9060-5 - Meat and Poultry Export Certificate of Wholesomeness 

MP Form 130 will be replaced by FSIS Form 9060-5 at the next printing. 

All references to FSIS Form 9060-5 in this directive will pertain to MP 
Form 130. 

VI. GENERAL REQUIREMENTS 

The requirements specified herein are to be used as guidelines only. It Is 
the responsibility of the exporter to contact the importer to determine which 
requirements must be fulfilled for a particular shipment. 


DISTRIBUTION: All MPI Offices, T/A Inspectors, ®PI: 
|?lant Management, T/A Plant Management, Science 
and Compliance Offices, TRA, ABB, R&E, AID, IFO 


IP/ECD 




A. Certification. 


1. Issue FSIS Form 9060-5. (See Attachment.) Correct produc- 
tion and expiration dates should be verified by inspection personnel prior to 
certification. All FSIS Form 9060-5 certificates must be dated and have the 
signature and title of an FSIS veterinarian. 

2. Islamic Slaughter Certification. 

a. In addition to FSIS certification, the exporter must obtalr 
a Certificate of Islamic (Halal) Slaughter from a member of an Islamic Center 
or Islamic organization. A certificate of Islamic Slaughter is a certificate 
Issued by a member of a Moslem organization recognized by the Importing country 
to provide this service; the certificate states that animals were slaughtered 
according to Moslem religious requirements. This certificate must accompany 
products labeled "Halal. 11 The certificate must be endorsed by the Arablan- 
American Chamber of Commerce or by Arabian Consul and must accompany all 
shipments. The telephone number of the Arabian-Amerlcan Chamber of Commerce 
Is (202) 293-3162. Copies of the list of Islamic Centers or Islamic organi- 
zations are available from the FSIS Regional Director or Export Coordination 
Division. 


3. FSIS Certification. 

a. On fresh/frozen unprocessed product. Inspectors should 
verify that products bearing Halal label claims are accompanied by an 
appropriate Halal certificate or a written assurance from the exporter that an 
appropriate Halal certificate will be supplied to accompany that shipment 
before it reaches its destination. Inspectors have no responsibility to 
assure proper Halal certification. 

b * On processed products with Halal label claims. Inspectors 
should verify that raw materials used were accompanied by an appropriate Halal 
certificate. 


B. Product Requiring Special Handling. The U.A.E. requires that 
instructions for consumers concerning storage, preparation and other special 
handling requirements accompany all shipments. These Instructions should be 
addressed to the Dubai Munclpality. 

C. Labeling. 


. }• products. Storage temperature must be placed with the 

refrlgerat on statement on the label to fully clarify the type of product 
being handled. (EXAMPLE: "KEEP FROZEN - STORE AT OR BELOW °r- kffd 

CHILLED (OR REFRIGERATE) - STORE BETWEEN °C AND ^ ’ EP 

* * Eresh/frozen meat and poultry. In addition to the labelinq 

features mandatory In the United States, precut and packaged meat and poultry 
must bear the following features (in print): P y 


a. Country of origin. 
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b. Bilingual labels. The Arabic language must be one of the 
languages used for declaration. (EXCEPTION: Dubai accepts English only 
labels.) 


c. Statement that product has been slaughtered according to 
Islamic principles. (EXCEPTION: Dubai does not require reference to Islamic 
slaughter on consumer packages, but exporters should be aware that such 
product would have limited distribution.) 

d. Metric net weight. Lettering and numbers for unit metric 
weight must be in Arabic. 


e. Production (slaughtering or freezing) and expiration 

dates. 


(1) . The expiration date must be calculated from the date 
the product was first frozen. 

(2) . The following statement is not acceptable: "The 

expiration date Is months from the date of production. 11 

(3) . The use of a number for a month Is not acceptable. 
Spell out or abbreviate name of month (EXAMPLE: JAN. or JANUARY 1985). 
Calendar strips preprinted on label allowing the designation of calendar dates 
with literal translation are In frequent use. 

(4) . EXCEPTION: Dubai permits expiration dates on bagged 
poultry to be printed on adhesive tape wrapped around metal clip area. 

f. Shelf life of product. Currently, shelf life limits have 
been placed on the following product: Chilled vacuum packed meat - 3 months, 
and frozen meat - 1 year. The shelf life for other product must not exceed 

3 months. Fast spoiling foods with a life not exceeding 3 months must have 
complete date stated on the label. The use of the terminology "Better to use 
before ..." on label will not be accepted. 

g. Other materials. Alcoholic materials and species of 
animal fats, gelatin, food additives and blood must be declared on label when 
product contains such materials. 

3. The following methods of labeling are alternatives to C. 2.: 

a. Sticker. Must not Interfere with label terminology and be 
self destructive on removal. Over labeling may result in refused entry of 
product. Stick-on labels covering existing labeling information are In 
violation. 

b. Inserts. Must be accompanied by production and expiration 
dates. Inserts must be made of approved materials. 
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c. Ink stamp. Ink must be Indelible and legible. (Ink 
stamps are the least acceptable labeling method.) 

4. Canned Goods. Expiration and production dates must be 
preprinted on the labels. 

C. Product Arrival. Product must arrive in the U.A.E. at least 
3 months before the expiration date. 

VII. MEAT PRODUCTS 

A. Fresh/Frozen Meat Products. Certification. Issue FSIS Form 9060-5. 
(See Attachment.) 

B. Expiration Period. The U.A.E. has no fixed expiration time period 
for frozen beef; 12 months Is suggested as a reasonable expiration date. 

VIII. POULTRY PRODUCTS 

A. Fresh/frozen poultry. Certification. Issue FSIS Form 9060-5. (See 

Attachment. ) 

B. Expiration Period. The U.A.E. has no fixed expiration time period 
for frozen poultry; 9 months Is suggested as a reasonable expiration date. 

C. Packaging. Poultry must be packaged in clear plastic. 



Deputy Administrator 

Meat and Poultry Inspection Operations 

Attachment 

FSIS Form 9060-5 
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UNITED STATES DEPARTMENT OF AGRICULTURE 
FOOD SAFETY ANO INSPECTION SERVICE 
WASHINGTON, D,C. 


FSIS DIRECTIVE 


9540.2 


9 - 9-87 


FEDERAL AND CONTRACT 

SERVICING LABORATORIES FOR IMPORT FOOD CHEMISTRY SAMPLES 

I. PURPOSE 

This directive assigns by State or territory, the servicing laboratory for 
import non-residue food chemistry samples. 

II. CANCELLATION 

This directive cancels FSIS Notice 55-85, dated July 29,1985. 

III. (RESERVED) 

IV. REFERENCES 

Meat and Poultry Inspection Directory 
MPI Manual, Section 23.1 (2). 

V. GENERAL REQUIREMENTS 

A. Federal Government Laboratories are laboratories which have the 
capability to perform chemical, microbiological, and pathologic analyses 
required by FSIS. 

B. Contract Laboratories are chemistry laboratories under contract to 
FSIS to perform non-residue chemical analyses on meat and poultry food samples 
selected by a Federal meat and poultry Inspector. The laboratories are under 
the technical direction of the Science Program. 

C. Use of Contract Laboratories: Food chemistry samples are to be 
shipped to CONTRACT LABORATORIES and include all types of samples collected 
except split samples from accredited laboratory submissions. 


ISTRIBUTION: All MPI Offices, T/A Inspectors, OPI: 
lant Management, T/A Plant Management, Science 
ffices, Compliance Offices, TRA, ABB, R&E, AID 
FO 


SCI/FSLD 



VI. 


CONTRACT LABORATORY MAILING ADDRESSES: 


A. Eastern Contract Chemistry Laboratory 

Webb Foodlab, Incorporated 
Sample Receiving Department 
703 West Johnson Street 
Raleigh, NC 27603 

B. Midwestern Contract Chemistry Laboratory 

Kentucky Department of Agriculture 
State/Federal Meat Laboratory 
613 Teton Trai 1 
Frankfort, KY 40601 

VII. FIELD SERVICE LABORATORY MAILING ADDRESSES; 

USDA, FSIS, SCIENCE, EASTERN LAB 
Russell Research Center 
College Station Road 
P.0. Box 6085 
Athens, GA 30604 

USDA, FSIS, SCIENCE, MIDWESTERN LAB 
Building 105-D, Room 344 
4300 Goodfellow Boulevard 
St. Louis, MO 63120 

USDA, FSIS, SCIENCE, WESTERN LAB 
P.0. Box 4008 
Alameda, CA 94501 

VIII. CONTRACT LABORATORY ASSIGNMENT FOR FOOD CHEMISTRY 
SAMPLE SUBMISSION 

Import inspectors In States and territories listed below should submit their 
food chemistry samples (see Paragraph V., Item C.) to contract laboratories as 

rn 1 owe * 


STATE NO. STATE STATE NAME 


01 

02 


AL 

AK 

AS 

A7 


Alabama 

Alaska 

American Samoa 
Arizona 
Arkansas 
Cal i fornia 
Canal Zone 
dorado 
onnectl cut 


SAMPLES DESTINATION 
LABORATORY 

Kentucky State 
Kentucky State 
Kentucky State 
Webb Foodlab 
Webb Foodlab 
Webb Foodlab 
Webb Foodlab 
Webb Foodlab 
Webb Foodlab 
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10 

DE 

11 

DC 

12 

FL 

13 

GA 

14 

GU 

15 

HI 

16 

ID 

17 

IL 

18 

IN 

19 

IA 

20 

KS 

21 

KY 

22 

LA 

23 

ME 

69 

MR 

24 

MD 

25 

MA 

26 

MI 

27 

MN 

28 

MS 

29 

M0 

30 

MT 

31 

NE 

32 

NV 

33 

NH 

34 

NJ 

35 

NM 

36 

NY 

37 

NC 

38 

ND 

39 

OH 

40 

OK 

41 

OR 

42 

PA 

43 

PR 

44 

RI 

45 

SC 

46 

SD 

47 

TN 

48 

TX 

49 

UT 

50 

VT 

51 

VA 

52 

VI 

53 

WA 

54 

WV 

55 

WI 

56 

WY 


Delaware 

District of Columbia 

Florida 

Georgia 

Guam 

Hawaii 

Idaho 

Illinois 

Indi ana 

Iowa 

Kansas 

Kentucky 

Loui siana 

Maine 

Mariana Islands 

Maryland 

Massachusetts 

Michigan 

Minnesota 

Mississippi 

Mi ssouri 

Montana 

Nebraska 

Nevada 

New Hamsphire 
New Jersey 
New Mexico 
New York 
North Carolina 
North Dakota 
Ohio 
Okl ahoma 
Oregon 

Pennsylvania 
Puerto Rico 
Rhode Island 
South Carol i na 
South Dakota 
Tennessee 
Texas 
Utah 
Vermont 
Virginia 
Virgin Islands 
Washi ngton 
West Virginia 
Wi sconsi n 
Wyoming 


Kentucky State 
Kentucky State 
Kentucky State 
Webb Foodlab 
Kentucky State 
Kentucky State 
Webb Foodlab 
Kentucky State 
Kentucky State 
Webb Foodlab 
Kentucky State 
Kentucky State 
Kentucky State 
Webb Foodlab 
Kentucky State 
Kentucky State 
Webb Foodlab 
Kentucky State 
Webb Foodlab 
Webb Foodlab 
Kentucky State 
Webb Foodlab 
Webb Foodlab 
Webb Foodlab 
Webb Foodl ab 
Kentucky State 
Webb Foodlab 
Webb Foodlab 
Webb Foodlab 
Webb Foodlab 
Kentucky State 
Webb Foodlab 
Webb Foodlab 
Kentucky State 
Webb Foodlab 
Webb Foodlab 
Webb Foodlab 
Webb Foodlab 
Kentucky State 
Webb Foodlab 
Webb Foodlab 
Webb Foodlab 
Kentucky State 
Webb Foodlab 
Kentucky State 
Kentucky State 
Webb Foodlab 
Webb Foodlab 
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IX. 


FIELD SERVICE LABORATORY ASSIGNMENT FOR VERIFICATION OF 
ACCREDITED LABORATORY ANALYTICAL RESULTS 


Import inspectors in the IFO's listed below should submit food chemistry samples 
split with accredited laboratories to Field Service Laboratories as follows: 


States and Territories 
Within IFO's 

1,2,3 & 10 - 

4.5 & 6 

7.8 & 9 


Oeputy Admim strat 
International Programs 


Q 





Sample Destination 
Laboratory 

Midwestern Lab (FSL) 
Eastern Lab (FSL) 
Western Lab (FSL) 
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UNITED STATES DEPARTMENT OF AGRICULTURE 
FOOD SAFETY AND INSPECTION SERVICE 
WASHINGTON, D.C. 


FSIS 



10,230.1 


10— 1 A —87 


SPECIES IDENTIFICATION SAMPLING 
FOR COOKED PRODUCT 


I - PURPOSE 

This directive prescribes procedures for FSIS inspectors, and 
guidelines for plant operators regarding: 

A. FSIS policy for sampling cooked products for species 
identification. 

B. Actions to take when undeclared species are found. 


II. 

[RESERVED] 

Ill . 

[RESERVED] 

IV. 

REFERENCES 


MPI Regulations Sections 301.2(aa) and (ii), 317.2, 317.4, 317.6, 
318.2, 318.7, 319.1, 381.1(4) and (31), 381.146; 381.147, 381.155, 
FSIS Directives 10,625.1 and 8080.1. 

V. FORMS AND ABBREVIATIONS 

The following will appear as abbreviated in this directive: 

MPIO Meat and Poultry Inspection Operations 

AS Area Supervisor 

IIC Inspector in Charge 

CS Circuit Supervisor 

CP Compliance Program 

QC Quality Control 

EPS Emergency Programs Staff 

SIFT Species Identification Field Test 

FSIS Form 10,600-1 Chemical Laboratory Analysis 


DISTRIBUTION: All MPI Offices, T/A Inspectors Meat and Poultry Inspection 

Plant Management, T/A Plant Management , SCI Offices, Operations 
Compliance Offices, TRA, ABB, R&E, AID, 

ASD/PDS 




VI . DEFINITIONS 


A. Cooked Products. Formulated, chopped/ comminuted or 
chunked and formed products, e.g., frankfurters, bologna, ham, 
corned beef, poultry rolls and other similarly prepared 
products . 

B. Like Products. Products that are processed using the 
same raw materials (species) , processing procedures, and are 
identified with the same name. Examples: Ace Beef Franks and 
Ace Jumbo Beef Franks would be considered "like” products. Ace 
Beef Bologna and Ace Beef Franks would not be considered 
"like" products. 

C. Initial Sample. An in-plant sample collected in 
accordance with the most recent program monitoring request. 

D. Suspect Product Sample. A sample collected from 
products due to the suspicion that it may contain undeclared 
species . 


E. Verification Sample. Samples collected from cooked 
product retained as a result of positive Species Identification 
Field Test (SIFT) results. 

F. Species Identification Field Test (SIFT) . A rapid 
method test of officially held product to identify the species 
of raw materials. Officially held product should continue to be 
processed? however, it may not leave the official premises 
until test results indicate acceptable findings. 

G. Letter of "Notification". Letter from the Regional 
Director to plant management regarding sample results of 
undeclared species and the need for immediate action. 

H. Corrective Action Letter. A letter from a plant 
operator to the Area Supervisor describing in-plant process 
control checks being made to guard against the inclusion of 
undeclared species in cooked products. 

I. Subsequent Production Sample. A sample collected from 
retained product prepared following receipt of positive 
verification sample results and/or positive suspect sample 

rpcnl “ 


J. Sample Size. Three 1-pound units of finished product 
for each production lot which are collected using random 
sampling techniques. Exception: When sampling uncooked 
product, only collect three 1/4-pound units of emulsion. 
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K. Hold. Withholding marks of inspection of cooked 
product until inspection is completed by use of SIFT on raw 
emulsion . 


VII. POLICY 


A. inspection program employees inspect products as often 
as they deem necessary to ascertain that they are not 
adulterated or misbranded when they leave the establishment and 
that they comply with the requirements of the regulations. 
Product suspected of being adulterated or misbranded shall be 
retained by the employee for further inspection and, if found to 
be adulterated or misbranded, is subject to condemnation and 
disposal under the regulations (§§318.2 and 381.145), and may 
result in criminal prosecutions. The presence in a meat food 
product or poultry product of animal tissue that purchasers 
would not reasonably expect to be in the product will result in 
the product being adulterated and/or misbranded. The meat/ 
poultry portion of meat food products and poultry products is a 
valuable ingredient and, for purposes of inspection, usually 
characterizes the product, and the substitution of any of that 
ingredient with other substances is prohibited by the FMIA and 
the PPIA. All ingredients must be declared and approved for 
such use by FSIS (§§318.7, 319.1, 381.147 and 381.155.) The 
identity of the finished product and its ingredients must be 
described on the label approved for that product by FSIS 
(§§317.2, 317.4, 317.6, 381.115, 381.118 and 381.132.) Product 
suspected of being adulterated and/or misbranded due to the 
presence of undeclared animal tissue shall be sampled and tested 
to ascertain whether such tissue is present, and shall be 
further inspected as specified in this directive. 


B. FSIS has developed laboratory procedures to identify 
species tissues in formulated cooked meat and poultry products. 
The test, an Enzyme Linked Immunosorbent Assay (ELISA), is 
accurate and, as all immunoassays, is based on antibody-antigen 
reactions. The test was developed after Agency ( scientists were 
able to isolate an antigen that was still reactive after the 
product had been heated. This test gives FSIS the means to 
check products' species identification. Further, . FSIS ^ has 
developed in-plant testing procedures capable of identifying 
pork, poultry, and beef in uncooked, formulated meat and poultry 
products. The test sample is taken, in-plant, from mixed 
product formulas just prior to stuffing and cooking. The test, 
an immunodiffusion plant procedure (SIFT), is accurate, and is 
also based on antibody-antigen reactions. The SIFT test gives 
FSIS the means to check uncooked products when there is 
suspicion of illegal species substitution, and is considered 
part of the inspection process. 
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C. The IIC shall discuss the contents of this directive 
with plant management to assure that they are aware of and 
understand the FSIS intent and purpose regarding cooked product 
sampling for species identification. 

VIII. PROCEDURES ; RESPONSIBILITIES 

A. Inspectors shall closely monitor a plant's cooked 
product activities at all critical control points during 
processing. For the concerns relative to possible undeclared 
species determinations, inspectors will emphasize the following 
and assure that plant operators meet their responsibilities in 
these areas: 


1. The receipt and use of acceptable raw materials at 
the first point where visual characteristics of these materials 
can no longer be determined, e.g., after grinding or chopping. 

2. The accumulation, identification, and ultimate use 
of rework materials. 

3. The cleanup of equipment and/or acceptable 
production sequences/time separations between different product 
formulas. 


4. In some operations, an undeclared species could be 
introduced into products via use of an all-beef rework contained 
in pork casings or the use of animal source materials, e.g., 
extracts, stocks, dried blood, hydrolyzed pork skins, non-fat 
dry milk or powdered eggs as flavorings or binders. 

B. Sampling Collection. The IIC will receive computer 
generated requests from Headquarters to collect monitoring 
samples of cooked products from particular establishments. 
However, an inspector may collect additional samples as deemed 
necessary, e.g., where it is suspected that a product contains 
undeclared species. 

NOTE: Iic will inform plant management immediately prior to 
any such sample collection. 


1. Initial sample collections. The IIC will collect 
the sample from a single production lot of finished cooked 
product on hand at the establishment. 


, ^ 2 « Subsequent productions will be tested 

instructed in the Attachment. 


or sampled as 
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C. Sample Submission. 

1. Individual samples, other than the monitoring 
samples, shall be accompanied by FSIS Form 10,600-1 (formerly 
FSIS Form 6200-1) . 

2. Each FSIS Form 10,600-1 shall contain all required 
information and shall also include the internal temperature 
achieved when the product was cooked. 

3. Unless otherwise instructed by supervision, IICs 
will submit all samples for species determinations to the FSIS 
Microbiology Laboratory servicing their area. 

4. When sampling cooked products, the IIC shall 
specifically identify each sample with the production lot it 
represents . 

5. The IIC shall inform plant management of all sample 

results . 

D. Actions by IIC Based on Sample Results. 

1. Monitoring 

a. Initial samples. 


(1) Negative findings. Continue in-plant 
monitoring program sampling. 

(2) Positive findings. See Attachment. 

b. Subsequent production testing and sample 
collection actions. See Attachment. 

c. Verification samples actions. See Attachment. 

2. Suspect product sample collection and actions. See 
Attachment . 


Guidelines for Agency Action in Response to Positive Results 
of Species Identification Test 


%Jt%. 




Deputy Administrator 

Meat, and Poultry Inspection Operations 


Attachment 
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ATTACHMENT 1 


GUIDELINES FOR AGENCY ACTION IN RESPONSE TO 

POSITIVE RESULTS OF SPECIES IDENTIFICATION TEST 

I. Samples submitted for species identification determination 
will be gathered by MPIO as part of a regular in-plant 
monitoring program. 

A. Upon notification of an initial positive sample result, 
the Regional Director will: 

1. Issue a "letter of notification" to the plant 
operator identifying the problem and actions to be taken. 

Copies of this letter will be sent to the AS, CS, lie, and CP, 

2. Instruct the lie to: 

a. Sample each lot of "like" product on hand in 
the plant. (in lieu of sampling, plant may rework or relabel 
product.) If samples are taken, request the plant to select one 
of the two following voluntary options: 

(1.) To voluntarily hold and segregate all 
"like" product on hand pending sample results. If results are 
negative, product may move freely. 

(2.) To agree to voluntarily recall all 
"like" product shipped from the plant which is represented by 
the sample (s) found positive for undeclared species. 

If neither voluntary option is selected, lie shall notify the 
Circuit Supervisor as soon as possible. 

NOTE: Products found to contain undeclared species from 

sampling of "like" product on hand at the establishment must 
either be reworked or relabeled. If product is later found to 
be adulterated, it may be subject to retention, detention, or 
seizure actions. 


b. Increase surveillance over critical control 
point areas of the questionable processing procedures. 

3. Request that the lie contact plant operators to: 

a. Evaluate product formulations, manufacturing 
procedures and employee habits and practices related to 
preparation of "like" product. 
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b. Request that they prepare a letter to the Area 
Supervisor identifying the precautions taken to guard against 
the inclusion of undeclared species in subsequent productions. 

c. Advise them that subsequent productions of 
their products will be tested and held pending results using the 
SIFT procedures. Individual production lot(s) with negative 
SIFT results will be released. 

4. Inform the lie that any sample and retain actions 
as listed in I, A, 3 , c above for subsequent productions will 
continue until products from 5 consecutive production days are 
reported as being negative. (See Sample Flow Chart #1.) 

B. The IIC shall take the following actions on positive 
SIFT results: 


1. Retain production lot(s) of questionable '•like” 
products from the same day of production of the positive sample 
and submit verification sample (s) of cooked products to the FSIS 
laboratory. 


a. If verification sample results are negative/ 
release the retained individual lots. The negative verification 
result will count towards the 5 consecutive production days 
required in I, A, 4 above. 

b. if verification sample results are positive, 
rework or relabel retained product. Sample and retain 
subsequent production of "like" product and submit samples to 
the FSIS laboratory. 

2 . Continue to sample and retain subsequent 
productions until 5 consecutive days of negative results have 
been received. 


3. Positive results received during the sample and 
retain mode shall generate the following actions: 

a. Rework or relabel retained "like" product 
represented by positive findings. * 

DreDared win, L Sample an< ? retain other cooked products 
prepared with the same species. 
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c. Sample all other cooked products prepared at 
the plant. Permit these products to move in commerce. Positive 
tests results on these products will initiate notification and 
SIFT procedures identified in I, A, 1 through 4 above. (See 
Sample Flow Chart #2.) 

II. The IIC shall take the following actions when it is 
suspected that a product contains undeclared species. 

A. Retain questionable production lot(s) and contact CS 
for guidance. 

B. With concurrence by CS, continue to retain questionable 
lot(s) and submit samples to the FSIS laboratory. (See Sample 
Flow Chart #3.) 

NOTE: CS contacts the officer in charge, CP, with preliminary 

information. 

1. If sample result is negative, release individual 

lot. 

2. If verification sample result is positive: 

a. Rework or relabel retained product. 

b. Sample and retain subsequent production of 
"like" product and submit samples to the FSIS laboratory or 
accredited laboratory. 

c. Issue a “letter of notif ication'* from the 
Regional Director to the plant operator identifying the problem 
and actions to be taken. Copies of this letter will be sent to 
the AS, CS, IIC, and CP. 

C. Continue to sample and retain subsequent productions 
until 5 consecutive days of negative results have been received. 

D. Positive results received during the sample and 
retention mode shall generate the following actions: 

1. Rework or relabel retained “like” product 
represented by positive findings. 

2. Sample and retain other cooked products prepared 
with same species. 

3. Sample all other cooked products prepared at the 
plant. Permit these products to move in commerce. Positive 
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test results on these products will initiate notification and 
SIFT procedures identified in I, A, 1 through 4 above. (See 
Sample Flow Chart #2.) 
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UNITED STATES DEPARTMENT OF AGRICULTURE 
food safety and inspection service 

WASHINGTON, D.C. 




10,530.1 


8/11/87 


NATIONAL RESIDUE PROGRAM 
PART ONE - BASIC PROVISIONS 


I. PURPOSE 


This directive identifies FSIS responsibilities in planning, evaluating, 
supporting, and implementing the National Residue Program which is designed 
to monitor, detect, reduce, and control residues of drugs, pesticides, and 
other chemicals and contaminants in meat and poultry products designated for 
human consumption. 

II. (RESERVED) 

III. REASON FOR ISSUANCE 

The National Residue Program is an essential part of the total inspection 
efforts to identify and control adulterants in the meat and poultry supply. 

The effective implementation of the National Residue Program requires thorough 
planning and timely coordination among numerous FSIS units. This directive 
establishes and describes functions and relationships of these units. 


IV. REFERENCES 

Federal Meat Inspection Act 

Poultry Products Inspection Act , . . . 

Parts 309, 310 , 311, 318, and 327 of the Federal meat inspection 

Secti on^B^iaQ of the voluntary inspection and ce ^ t ^] c ^ on /^^ lat1ons 
Sections 381.60, 381.70-381.80, 381.91, 381.95, and 381.197 of the 

ooultry products inspection regulations , lnnn ■» 

FSIS Directives 8080.1. 8150.1, 9050.1 10001.1, 10012 1, 10110.1, 10130.1, 

10220,1, 10600.1, 10600.2, 10610.1, 10620.1, and 10625.1 


^DISTRIBUTION: All MPI Offices, T/A Inspectors, 
Plant Management, T/A Plant Management , Science 
and Compliance Offices, IPO, AID, R&E, TRA, ABB 



V. 


ABBREVIATIONS 


The following will appear in their shortened form in this directive: 

AIIS - Automated Import Information System 

CO - Chemistry Division, SCI 

CRS - Contamination Response System 

EPA - Environmental Protection Agency 

EPS ** Emergency Programs Staff, MPIO 

FDA - Food and Drug Administration 

FPD - Foreign Programs Division, IP 

FSL - Field Service Laboratories 

FSLD - Field Service Laboratories Division, SCI 

IAS - Import Analysis Staff, IP 

IFO - Import Field Office, IP 

I ID - Import Inspection Division, IP 

IP - International Programs 

IRSP - Import Residue Sampling Plan 

MARCIS - Microbiological and Residue Computer Information System 

MD - Microbiology Division, SCI 

MOU - Memorandum of Understanding 

MPIO - Meat and Poultry Inspection Operations 

MPITS - Meat and Poultry Inspection Technical Services 

MSD - Mathematics and Statistics Division, SCI 

NRP - National Residue Program 

PED - Pathology and Epidemiology Division, SCI 

POE - Port of entry 

QA - Quality assurance 

QC - Quality control 

REPD - Residue Evaluation and Planning Division, SCI 

ROS - Residue Operations Staff, MPIO 

SCI - Science Program 

SRC - Standing Residue Committee (IP) 

SVMO - Supervisory Veterinary Medical Officer 
VMO - Veterinary Medical Officer 

VI. POLICY 

FSIS Is responsible for maintaining effective inspection and enforcement 
programs to assure consumers that domestic and imported meat and 
poultry products which are distributed to them are safe, wholesome, not 
adulterated, and properly labeled. An integral part of FSIS's Inspection 
program is the National Residue Program (NRP) which includes monitoring, 
surveillance, and the Contamination Response System (CRS). Under the NRP, 

FSIS samples, detects, reduces, and controls residues of drugs, pesticides, and 
other potentially hazardous chemical adulterants in meat and poultry products. 
In addition to utilizing regulatory control measures, NRP promotes residue 
prevention through Interagency programs for producer education and through 
incentives for producers and processors to develop residue quality assurance 
programs. Samples of meat and poultry are collected for analysis at federally 
inspected slaughtering establishments producing domestic products and at ports 
of entry receiving import shipments. The presence of violative residues leads 
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to the Investigation and control of the movement of suspected and known adul- 
terated product and to the identification of producers marketing animals with 
adulterating residues. When a potential or known residue crisis is identified 
under the NRP, CRS is activated. The CRS utilizes the resources of all relevant 
FSIS headquarters and field units through an interdisciplinary team whose goal 
is immediate action for problem resolution. 

The NRP demands a concerted effort by all programs within FSIS. The following 
parts identify the responsibilities of FSIS units to assure that all aspects 
of the NRP are well managed and fully integrated. 
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PART TWO- -NATIONAL RESIDUE PROGRAM 
SCIENCE PROGRAM RESPONSIBILITIES 

I. OVERVIEW 

SCI provides the Agency with scientific guidance and planning for the NRP. 
Included in these functions is the development of the Compound Evaluation and 
Analytical Capability; Annual Residue Plan which ranks compounds that may be 
present in meat and poultry (including criteria and methods for setting 
priorities), lists analytical methods for detecting those compounds, and 
presents FSIS's sampling plans for the coming year. SC 1 1 s support services 
also include the analyses of meat and poultry samples, the reporting and 
interpreting of such analytical results, and collaboration with other agencies 
as defined in relevant MQUs, 

II. RESPONSIBILITIES 

A. The Deputy Administrator SCI, has the overall responsibility for 
managing scientific activities within FSIS, including the planning, evaluation, 
and reporting of the domestic and import activities of the NRP. 

B. Under the direction of the Deputy Administrator, SCI, the 
units listed below shall perform specific duties under the NRP. 

1. The Director, CD: 

a. Maintains technical capability of chemistry sections of 


b. Maintains accreditation program of FSIS accredited 

laboratories. 

c. Develops new, expanded, or improved screening, 
confirmatory, and in-plant methodology. 

d. In cooperation with REPD, ascertains and develops 
analytical capabilities for each year's annual plan. 

e. Participates in IP's SRC. 

f. Directs CD support activities Involving CRS. 

2, The Director, MD: 

a. Maintains technical capability of microbiology sections of 

FSLD. 
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b. Develops new, expanded, or improved analytical, 
confirmatory, and In-plant methodology. 

c. In cooperation with REPD, ascertains and develops 
analytical capabilities for each year's annual plan, 

d. Participates in IP's SRC, 

e. Directs MD support activities involving CRS. 

3. The Director, PED: 

a. Provides epidemiologic services in cooperation with REPD 
to investigate, characterize, and evaluate residue incidents in animals and 
products. 


b. In cooperation with REPD, provides epidemiologic services 
necessary to develop plans for residue avoidance and control programs. 

c. Provides epidemiologic services for CRS. 

d. Participates in IP's SRC. 

e. Directs PED support activities involving CRS, 

4. The Director, FSLD: 

a. Assures that all analyses are completed promptly and that 
results are transmitted to MARCIS within 30 days after sample collection. 

b. Assures that REPD receives prompt, documented notification 
of laboratory results when violative or unusual findings occur in domestic or 
import samples. 


c. Assures that all analyses for the year are completed and 
that the results are transmitted to MARCIS by January 31 of the. fol lowing 
year. 

d. Participates in IP's SRC. 

e. Directs FSLD support activities involving CRS. 

5, The Director, MSD: 

a. Participates with REPD in planning and evaluating programs 
to assure that procedures are statistically consistent with program purposes, 

b. Reviews monitoring and scheduling procedures for 
statistical accuracy and appropriateness. 
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c. Assists with the design of data QC procedures and 
Implements these activities associated with MARCIS. 

d. Participates in IP's SRC. 

e. Directs MSD support activities Involving CRS. 

6. The Director, REPD : 

a. Develops plans for and evaluates the results of residue 
programs designed to control and eliminate the presence of undesirable 
substances, the use or presence of prohibited substances, or quantities of 
authorized substances exceeding the permitted levels in meat and poultry 
products . 


b. Encourages the development of effective residue control 
programs by States and private industry, both on a cooperative and independent 
basis, and interacts with FDA, EPA, and other Federal agencies in the 
development of programs to control and eliminate violative concentrations of 
residues in meat and poultry products. 

c. In consultation with other SCI divisions, MPIO, and 
IP, designs the annual residue sampling plan and publishes the approved 
plan by December 15 of each year as the Compound Evaluation and Analytical 
Capability; Annual Residue Plan. 

d. Routinely consults with MPIO on matters that could Impact 
on the annual plan such as laboratory resources, methods development, staffing, 
and procurement of supplies and equipment. 

e. Receives documented notification of laboratory results 
when violative findings occur in domestic and Import samples. 

f. In cooperation with MPIO, evaluates each residue violation 
incident both as an individual occurrence and for a possible pattern in time, 
geographic distribution, or species, Uses violation data to evaluate the 
effectiveness of the National Residue Program and to plan and develop new or 
improved portions of the program, 

g. Upon receiving FSLD test results, immediately notifies, as 
appropriate, MPIO, IP, PED, and FDA and EPA of the occurrence of violative or 
unusual findings. 

h. Serves as the focal point within FSIS for receiving, 
evaluating, and providing residue-related information and for giving 
scientific support to MPIO, IP, and MPITS regarding procedures, development, 
and training for residue control activities. 
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i. Periodically reviews residue control and sampling activi 
ties to assure that they provide adequate information for follow-up actions 
directed against violators and adulterated product. 

j. Publishes the Residue Data Book and other reports, as 

appropriate. 

k. Compiles and evaluates data with associated scientific 
rationale to support the development of a "systems" approach to residue 
control, including risk assessment, exposure assessment, and risk management 
decisions . 

l. Participates In IP's SRC. 

m. Directs REPD support activities involving CRS. 
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PART THREE- -NATIONAL RESIDUE PROGRAM 
MEAT AND POULTRY INSPECTION OPERATIONS RESPONSIBILITIES 

I. OVERVIEW 

MPIO is responsible for carrying out the inspection requirements specified in 
the FMIA and PPIA for domestic meat and poultry products and for administering 
compliance activities to assure regulatory standards are properly enforced at 
domestic meat and poultry operations. Cooperative interactions with other 
government agencies are defined in relevant MOUs. Under the NRP, MPIO directs, 
coordinates, and executes all field inspection activities to assure an effec- 
tive residue control program for domestic meat and poultry products. In 
addition, MPIO coordinates the FSIS response under CRS to emergency situations 
where product is contaminated with residues and other adulterants affecting the 
wholesomeness and safety of such products. 

II. RESPONSIBILITIES 

A. The Deputy Administrator, MPIO, has the overall responsibility for 
managing all field operations, including the timely, effective, and uniform 
execution and maintenance of the NRP. 

B. The Assistant Deputy Administrator, Regional Operations, provides 
guidance, through the Director, ROS, to the Regional Directors on directing and 
coordinating field inspection activities necessary to provide and execute 
effective monitoring, surveillance, and CRS functions under the domestic NRP. 
Under the direction of the Assistant Deputy Administrator, the units listed 
below shall perform specific duties in implementing the NRP. 

1. The Director, ROS: 

a. In consultation with REPD, provides guidance to MPIO 
field personnel to implement appropriate responses to residue contamination 
incidents and coordinates these actions with other FSIS units. 

b. Participates with Extension Services (field 
representatives) and professional organizations to increase producer 
awareness of the need to include residue controls in their management programs. 
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c. Serves as liaison to SCI, Compliance Program, EPS, 
FDA, EPA, Packers and Stockyards Administration, and other FSIS programs or 
government agencies to establish lines of communication to assure implementa- 
tion of an effective residue control program at the field level, in accordance 
with FSIS policy and interagency MOUs. 

d. Receives information from Regional Directors on field 
residue problems requiring possible action and, in consultation with REPD and 
EPS, as applicable, determines the action necessary and notifies appropriate 
FSIS staffs If residue problems exist. 

e. Notifies the Compliance Program of residue problems 
for possible investigative action. 

f. Assures that MPIO staff and field personnel receive 
appropriate training to carry out their responsibilities in the residue 
control program. 


Issues. 


g. Correlates with Regional Directors on residue-related 


h. Assures maintenance of complete and current 
information on residues within MPIO. 

1, Manages procurement and distribution of supplies and 
materials to conduct inplant residue tests. 

j. Prepares the monthly residue monitoring schedule in 
collaboration with a scheduling team including representatives from SCI and 
IP. 

k. Monitors performance of field activities to assure 
uniform and consistent implementation of the residue control program. 

l. Collaborates with SCI on long-range plans and reviews 
of the residue control program. 

m. Distributes residue-related information to field 

personnel . 


n. Analyzes operational data and information to keep 
abreast of current residue trends and related issues. 


o. Verifies by management information systems the degree 
and level of application of the various residue-related activities being 
'ted at the in-plant level by Interpreting and analyzing operational 

ormatlon, and data for the purpose of effecting corrective actions 
■'here program failure Is indicated. 

Implements a residue violation tracking system. 

onducts on-site correlation of residue activities 
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r. Provides support for CRS. 

s. Participates in IP's SRC. 

2. The Director, EPS: 


Center. 


a. Maintains a permanent headquarters-based CRS Control 


b. Acts as focal point for reporting contamination 
problems that are identified by MPIO field personnel, other FSIS programs, 
other Federal and State government agencies, and industry. 


c. Coordinates the FSIS response under CRS to emergency 
situations affecting the acceptability of meat and poultry products for human 
consumption. 


d. Declares a CRS Residue Action Condition, with 
concurrence of the Administrator, for control, evaluation, and resolution of 
large scale chemical contamination emergencies. 

e. Directs and coordinates the CRS Residue Action Condi- 
tion Headquarters and Field Level Response teams which provide expertise In 
resolving emergency contamination problems and provides guidance to MPIO field 
personnel in determining the critical nature of contamination situations. 

f. Focuses on situations where meat and poultry products 
are adulterated with drug or other chemical residues which would require the 
recall of affected products. 

g. Manages and accounts for resources utilized in 
response to CRS and other emergency situations. 

3. Field Personnel. 


a. The Regional Residue Staff Officer: 


(1) Correlates, coordinates, and monitors field 
activities to assure proper implementation of the residue control program. 

(2) Monitors sample collection, supplies, equip- 
ment, and residue rates. 


action. 

in residue management. 

and violation incidents 
markets, as necessary. 


(3) Assesses field reports to determine appropriate 

(4) Assures field personnel receive proper training 

(5) Conducts on-site assessment of residue programs 
through contacts including feedlots, farms, and auction 
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(6) Serves as FSIS liaison on residue issues with 
industry associations, schools, consumer groups, and other governmental 
agencies . 


(7) Sets priorities for field personnel to assure 
adequate implementation of residue monitoring and surveillance activities. 

(8) Communicates with the Director, ROS , as appro- 
priate, to assure efficient and effective implementation of the NRP. 

(9) Maintains current regulations, issuances, and 
other relevant material on residue control. 

(10) Serves as a CRS field team member. 

b. The Area Supervisor: 

(1) Coordinates and implements residue program 
activities at In-plant level. 

(2) Collaborates with States having inspection 
programs for selection of establishments to be sampled each month under the 
National Residue Monitoring Program. 

(3) Collaborates with States, FDA, auction markets, 
and others, as appropriate, to detect residue violations. 

(4) Monitors in-plant residue control performance of 

inspection personnel. 

(5) Assures field personnel receive proper training 

in residue management. 

(6) Determines in-plant staffing needs and sets 
priorities to assure adequate degree of residue monitoring and surveillance Is 
undertaken. 

(7) Maintains current regulations, issuances, and 
other relevant material on residue control. 

(8) Directs support activities involving CRS. 

c. The Circuit Supervisor: 

(1) Monitors in-plant residue control performance of 

Inspection personnel. 

(2) Monitors in-plant staffing needs and sets 
priorities to assure adequate residue control system; provides feedback to 
the VMO/SVMO. 
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(3) Monitors and evaluates the appropriate 
maintenance and control of supplies, incubators, and other equipment at 
plant level . 

(4) Maintains current material on residue control. 

(5) Assures field personnel receive proper training 

in residue management. 

(6) Provides support for CRS. 
d. The VMO/SVMO: 

(1) Implements and conducts in-plant residue control 

program, including CRS. 

(2) Sets priorities to assure adequate residue 
monitoring and surveillance is undertaken. 

(3) Assures inspectors and, when appropriate, 
establishment employees receive proper training in residue monitoring and 
control . 

(4) Properly utilizes in-plant tests. 

(5) Maintains current regulations, issuances, and 
other relevant material on residue control. 

(6) Initiates sampling based on ante-mortem and 
post-mortem information and findings. 

C. The Assistant Deputy Administrator, Compliance Program, is respon- 
sible for providing guidance, through Field Operations Division, to Compliance 
field area offices regarding direction and coordination of activities necessary 
to execute investigative action under the NRP. Under the direction of the 
Assistant Deputy Administrator, Compliance Program, the Director, Field 
Operations Division: 

1. Conducts field investigations, including on-site reviews of 
violators referred by Regional Operations. 

2. Directs the collection and documentation of evidence necessary 
to support legal actions against alleged violators by FDA or other agencies, 
including actions defined in interagency MOUs. 

3. Directs support activities involving CRS. 

4. Monitors compliance with the provisions of MOUs between FSIS 
and livestock or poultry producers with approved residue control systems. 
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PART FOUR — NATIONAL RESIDUE PROGRAM 
INTERNATIONAL PROGRAMS RESPONSIBILITIES 


I. OVERVIEW 

To be eligible for importation into the United States under the FMIA and PPIA, 
meat and poultry products must be prepared in certified establishments operating 
under inspection systems that ensure compliance with requirements at least 
equal to those applied to domestic establishments and their products. 

Therefore, imported meat and poultry products must, among other things, comply 
with appplicable U.S. residue standards. Each eligible country is required to 
provide IP with an annual plan for controlling residues of drugs, pesticides, 
and other chemicals in products exported to the United States. The SRC, 
comprised of representatives from IP, SCI, MPIO, and FDA, reviews annual 
residue plans from eligible exporting countries, After review by the SRC and 
acceptance of the plan, IP conducts two broad sets of activities to assure that 
statutory requirements are met; (1) continuing on-site reviews of each inspec- 
tion system and (2) reinspection of product upon arrival into the United States 
(POE) . 

Using the information contained in the country's annual plan, IP tailors 
on-site reviews to each country's residue status and planned activities. POE 
testing procedures are designed to verify the continuing successful 
operation of the country's residue program. 

II. RESPONSIBILITIES 

A. The Deputy Administrator, IP, manages all activities dealing with 
foreign inspection systems and exported and imported meat and poultry 
products. These activities include participation in the NRP which consists in 
general of cooperating with SCI in developing the annual IRSP for imported meat 
and poultry products, managing the implementation of the IRSP, reporting data 
generated by the IRSP, and initiating necessary actions to assure adequate 
residue control In foreign origin meat and poultry products. 

B. Under the direction of the Deputy Administrator, IP, the units 
listed below shall perform specific duties in executing the NRP for 
Imported products. 

1. The Director, FPD, is responsible for the 
initial and continuing review of foreign inspection systems. 

a. Obtains annual residue plans from each foreign inspection 

system. 

b. Manages the review of the annual residue plans bv the 

SRC. 
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c. Communicates with foreign inspection systems on all 
residue matters. 

d. Conducts activities to assure maintenance in each country 
of "equal to" residue programs. 

e. Consults with SCI on all residue results they report as 
"non-routine" (violative or unusual findings) to determine need for and extent 
of corrective action by foreign country. 

f. Notifies foreign country of findings indicating a residue 
violation and requests report providing explanation and corrective action. 

g. Evaluates country response and adjusts review activities 

as appropriate. 

2. The Director, IAS, has analytic responsibility 
for implementing the IRSP. 

a. Receives final IRSP from SCI and programs AXIS by 
January 1 each year to accomplish plan. 

b. Develops and executes reports to permit analysis of: 

(1) Progress on implementation of IRSP. 

(2) Quality of data in AIIS data base. 

(3) Laboratory resource demands. 

(4) Country analytical performance. 

c. Assures entry of all residue results into AIIS via 
operation of the MARCIS-AIIS data link, manual entry of laboratory data sent by 
SCI, or manual entry of non-routine data telecopied to SCI by FSL. 

d. Notifies FPD and I ID of non-routine residue sample results 
via telephone immediately upon receiving verified results from SCI. 

e. Provides all residue result data to I I D field locations 

via AIIS. 

3. The Director, (ID: 

a. Assures that the IRSP is carried out as directed by this 
directive and the AIIS; 

b. Provides EPS information on lots that have passed 
Inspection when subsequent laboratory results demonstrate that they are in 
violation; and 


c. Sends a copy of the laboratory sample results form to the 
appropriate IFO, 
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4. The IFO Supervisor: 

a. Immediately notifies inspectors of laboratory results for 
products on hold, 

b. Notifies I I D headquarters and monitors the disposition of 
product which is refused entry because of residue violation, 

c. Assures that copies of the laboratory results forms 
received from headquarters are filed in the appropriate import case file, and 

d. Establishes a retrieval system for residue results data 
received via AXIS. 


5. The inspector: 


a , 

standard operati ng 


Takes, prepares, 
procedures , 


and sends samples in accordance with 


b. Issues refused entry notice on product which is found to 

be violative, 


c. Releases product on hold that has passed laboratory 

analysis, and 

d. Retains any product from a lot still available in the 
import establishment for product having passed inspection and is subsequently 
found to be violative. 


PART V (RESERVED) 
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UNITED STATES DEPARTMENT OF AGRICULTURE 
FOOD SAFETY AND INSPECTION SERVICE 

WASHINGTON, D.C. 


FSIS 



IRECTIV 


10,630.1 
REVISION 2 


9 - 2-87 


FEDERAL AND CONTRACT 

SERVICING LABORATORIES FOR DOMESTIC FOOD CHEMISTRY SAMPLES 


». PURPOSE 

This directive assigns by State or territory, the servicing laboratory for 
domestic, non-residue food chemistry samples. 

II. CANCELLATION 

This directive cancels FSIS Directive 10,630.1, Revision 1, dated June 22, 1987. 

III. REASON FOR REISSUANCE 

This revised directive reflects the fact that as of October 1, 1987, the 
California State Laboratory Is no longer under contract to FSIS. Therefore, 
incomplete samples or samples received by California State Laboratory after 
September 30, 1987, will be discarded. Samples that were previously sent to 
the California State Laboratory should now be sent to either Webb Foodlab or 
Kentucky State Laboratory (See Section VIII.) 

IV. REFERENCES 

Heat and Poultry Inspection Directory 
MPI Manual, Section 18.24(1). 

V. GENERAL REQUIREMENTS 

A. Federal Government laboratories are laboratories which have the 
capabilities to perform analyses such as chemical, microbiological, and patho- 
logic diagnoses required by FSIS. 

B. Contract laboratories are chemistry laboratories under contract to 
FSIS to perform non-residue chemical analyses on meat and poultry food samples 
selected by a Federal meat and poultry inspector. The laboratories are under 
the technical direction of the Science Program. 


• ISTR1BUTION: All MPI Offices, T/A Inspectors, SCI/FSLD 

*lant Management, T/A Plant Management, Science 
ices , Compliance Offices, TRA, ABB, R&E, AID 




C. Routine food chemistry sample types are to be shipped only to CONTRACT 
LABORATORIES and include routine monitoring, surveil lance-inspector-generated, and 
verification samples from an Approved Quality Control (AQC) establishment. 

D. Non-routine food chemistry sample types are to be shipped only to 
FIELD SERVICE LABORATORIES and include surveillance samples collected for the 
Compliance Program, Consumer Complaints, Emergency Response Program, and 
inspector Split and Verification/Split samples from accredited laboratory 
submissions, and export certification samples. 

E. Special Project or Computer-Generated Samples are to be submitted 
only to the laboratory designated by the project instruction or on the sample 
request form. 

VI. CONTRACT LABORATORY MAILING ADDRESSES: 

A. Eastern Contract Chemistry Laboratory 

Webb Foodlab, Incorporated 
Sample Receiving Department 
703 West Johnson Street 
Raleigh, NC 27603 

B. Midwestern Contract Chemistry Laboratory 

Kentucky Department of Agriculture 
State/Federal Meat Laboratory 
613 Teton Trail 
Frankfort, KY 40601 

VII. FIELD SERVICE LABORATORY MAILING ADDRESSES: 

USDA, FSIS, SCIENCE, EASTERN LAB 
Russell Research Center 
College Station Road 
P.0. Box 6085 
Athens, GA 30604 

USDA, FSIS, SCIENCE, MIDWESTERN LAB 
Building 105-0, Room 344 
4300 Goodfellow Boulevard 
St. Louis, MO 63120 

USDA, FSIS, SCIENCE, WESTERN LAB 
P.0. Box 4008 
Alameda, CA 94501 

VIII. CONTRACT LABORATORY ASSIGNMENT FOR ROUTINE FOOD 
CHEMISTRY SAMPLE SUBMISSION 

Domestic Inspectors in States and territories listed below should submit their 
routine food chemistry samples (see Paragraph V., item C.) to contract labora- 
tories as follows: 
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STATE NO. STATE 


01 

AL 

02 

AK 

03 

AS 

04 

AZ 

05 

AR 

06 

CA 

07 

CZ 

08 

CO 

09 

CT 

10 

DE 

11 

DC 

12 

FL 

13 

GA 

14 

GU 

15 

HI 

16 

ID 

17 

IL 

18 

IN 

19 

IA 

20 

KS 

21 

KY 

22 

LA 

23 

ME 

69 

MR 

24 

MD 

25 

MA 

26 

MI 

27 

MN 

28 

MS 

29 

MO 

30 

MT 

31 

NE 

32 

NV 

33 

NH 

34 

NJ 

35 

NM 

36 

NY 

37 

NC 

38 

ND 

39 

OH 

40 

OK 

41 

OR 

42 

PA 

43 

PR 


STATE NAME 


A1 abama 
Alaska 

American Samoa 
Arl zona 
Arkansas 
Cal ifornia 
Canal Zone 
Colorado 
Connecticut 
Delaware 

District of Columbia 

Florida 

Georgia 

Guam 

Hawaii 

Idaho 

Illinois 

Indiana 

Iowa 

Kansas 

Kentucky 

Loui si ana 

Maine 

Mariana Islands 

Maryland 

Massachusetts 

Michigan 

Minnesota 

Mississippi 

Missouri 

Montana 

Nebraska 

Nevada 

New Hampshire 
New Jersey 
New Mexico 
New York 
North Carolina 
North Dakota 
Ohio 
Oklahoma 
Oregon 

Pennsylvania 
Puerto Rico 


SAMPLES DESTINATION 
LABORATORY 


Kentucky State 
Kentucky State 
Kentucky State 
Webb Foodlab 
Webb Foodlab 
Webb Foodlab 
Webb Foodlab 
Webb Foodlab 
Webb Foodlab 
Kentucky State 
Kentucky State 
Kentucky State 
Webb Foodlab 
Kentucky State 
Kentucky State 
Webb Foodlab 
Kentucky State 
Kentucky State 
Webb Foodlab 
Kentucky State 
Kentucky State 
Kentucky State 
Webb Foodlab 
Kentucky State 
Kentucky State 
Webb Foodlab 
Kentucky State 
Webb Foodlab 
Webb Foodlab 
Kentucky State 
Webb Foodlab 
Webb Foodlab 
Webb Foodlab 
Webb Foodlab 
Kentucky State 
Webb Foodlab 
Webb Foodlab 
Webb Foodlab 
Webb Foodlab 
Kentucky State 
Webb Foodlab 
Webb Foodlab 
Kentucky State 
Webb Foodlab 
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44 

RI 

Rhode Island 

Webb Foodlab 

45 

SC 

South Carolina 

Webb Foodlab 

46 

SO 

South Dakota 

Webb Foodlab 

47 

TN 

Tennessee 

Kentucky State 

48 

TX 

Texas 

Webb Foodlab 

49 

UT 

Utah 

Webb Foodlab 

50 

VT 

Vermont 

Webb Foodlab 

51 

VA 

Vi rgi nia 

Kentucky State 

52 

VI 

Virgin Islands 

Webb Foodlab 

53 

WA 

Washington 

Kentucky State 

54 

WV 

West Virginia 

Kentucky State 

55 

WI 

Wi sconsin 

Webb Foodlab 

56 

WY 

Wyomi ng 

Webb Foodlab 


IX. FIELD SERVICE LABORATORY ASSIGNMENT FOR NON-ROUTINE FOOD 

CHEMISTRY SAMPLE SUBMISSION 


Domestic inspectors in the Regions listed below: 


States and Territories 
Within Region 


Sample Destination 
Laboratory 


NE, SE, HQ 
NC, SW 
W 


Eastern Lab (FSL) 
Midwestern Lab (FSL) 
Western Lab (FSL) 






Mr Deputy Administrator 

Meat and Poultry Inspection Operations 
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UNITED STATES DEPARTMENT OF AGRICULTURE- 
FOOD SAFETY AND INSPECTION SERVICE 
WASHINGTON, O.C 



PLANT SANITATION 

I. PURPOSE 

This directive provides instructions to Inspection personnel for the develop- 
ment and effective execution of plant sanitation programs. 

II. CANCELLATIONS 

MPI Manual Parts 8-B, 8-C, 8-E, 8-F, 8-H, and sections 8.1 and 
18.40(b)(6); MPI Bulletins 79-105 and 83-15. 

III. REASON FOR ISSUANCE 
To cancel parts of the MPI Manual. 

IV. REFERENCES 

MPI Regs: Parts 307 and 308 and sections 301.2(www), 304.1, 355.13 through 
355.17, 381. l(b)(59) , 381.17, and Subparts G and H, Part 381. 

V. ABBREVIATIONS 

The following will appear as abbreviated In this directive: 

FSIS - Food Safety and Inspection Service 
MPI - Meat and Poultry Inspection 
SCI - Science Program 

FIAD - Food Ingredient Assessment Division, SCI 

QC - Quality Control 

QA - Quality Assurance 

PQC - Partial Quality Control 

TQC - Total Quality Control 

MCMP - Microbiological Control and Monitoring Program 


DISTRIBUTION: All MPI Offices, T/A Inspectors, OPI: MPITS/FESD 

Plant Management, T/A Plant Management, Science 
and Compliance Offices, IK), AID, R&E, TRA, ABB 





CS - Circuit Supervisor 
IIC - Inspector in Charge 

FESD - Facilities, Equipment and Sanitation Division 
SB - Sanitation Branch 

VI. MANAGEMENT RESPONSIBILITIES 

A. Agreement. 

Per regulation, when Federal inspection is granted to an establishment, a 
responsible plant official agrees to conform to Federal regulations and orders 
pertaining to inspection (traditional and/or approved QC). The plant official 
thereby agrees to produce a wholesome product in a plant that will be 
maintained in a sanitary condition. This includes cooperation with FSIS 
personnel. (Regs. 304.1 and 381.17) 

B. Training. 

Plant management has the responsibility to train plant supervisors and 
employees in the hygienic handling of product and other sanitary requirements 
to ensure cleanliness in the preparation and handling of edible product. 

(Regs. 308.7, 308.8, and Subpart H, Part 381) 

C. Developing a Voluntary Plant Sanitation Program. 

1. Need for a Voluntary Informal Plant Sanitation Program. 

Experience has shown that without a. planned program, plant sanitation is apt 
to be inconsistent. Regardless of the shift or supervisors involved In 
cleanup activities, sanitation should be ongoing and consistent. Therefore, a 
good sanitation program is recommended and should be developed by plant manage- 
ment as a guideline for plant employees to follow-. The plant may submit the 
sanitation program to the IIC for review to determine whether it complies with 
all applicable rules and regulations. 

2. Establishing and Maintaining a Recommended Plant Sanitation 

Program. 

To develop a good program, the plant should determine what is to be done, how 
it Is to be done, and who Is to do it. Most problems can be avoided by proper 
training of supervisors and employees in effective cleaning techniques and by 
proper selection and use of cleaning agents, disinfectants, and sanitizers. A 
good maintenance program keeps gradual deterioration in check, prolongs facili- 
ties and equipment life, and makes sanitation easier. 

3. Formal Sanitation Programs for TQC or PQC. 

A plant that wishes to participate in a TQC or a PQC sanitation program must 
submit their program to the IIC who will forward it to the appropriate 
Division in Washington. A checklist which represents items that should be 
included in developing a good formal TQC and PQC sanitation program may be 
requested from FESD-SB. 
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VII. INSPECTOR RESPONSIBILITY 

The Inspector shall assure that plant management assumes its responsibilities 
to produce a wholesome product in a clean plant using sound, hygienic 
procedures. The inspector shall consider the types of contamination, establish 
priorities for initiating action, and use sound judgment in correcting 
insanitary conditions. Thus, the inspector must be knowledgeable of the 
operational procedures of the assigned plant and of current regulations, 
directives, and other applicable instructions. 

VIII. GENERAL SANITATION 

Good housekeeping is essential to (1) prevent product contamination, (2) 
control objectionable odors, (3) avoid vermin harborages and breeding places, 
and (4) minimize bacterial growth. 

A. Outside Premises. 

1. Outside plant premises must be kept clean and tidy. Location 
of the plant and sanitation of its premises have a direct effect on inside 
sanitation . 

2. Product must. be prevented from being contaminated as it is 
handled through doorways, loading docks, etc., by odors from chemical plants, 
smoke and ashes from burning trash, dust from unpaved roads, etc. 

3. Rubbish must not accumulate and weeds must be controlled to 
prevent vermin harborages. 

4. Suitable refuse containers, removal of scrap, and storage of 
useful materials on at least 12-Inch high racks must be provided, 

B. Refuse Burning; Incinerator. 

1. Burning plant refuse outside is not permitted unless it Is 
approved by local authorities and is done in properly constructed and 
sanitarily maintained incinerators with concrete bases and screens for flying 
ash. Unless these facilities are present, plant -refuse shall be removed daily 
or more often, if necessary, to prevent a nuisance. 

C. Livestock Holding Pen. 

Holding pens and drive alleys shall be kept reasonably clean to avoid animal 
soiling and odor, and insect and rodent harborage. Knocking box, nearby 
holding pen, and restraining chute must be thoroughly clean before each day's 
operation. 
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0. Dry Storage. 

Good housekeeping and stock rotation are Important In eliminating possible 
product contamination. Spices, condiments, and curing agents shall be kept .on 
racks In closed containers in separate rooms from the general dry storage area. 

1. Dry storage areas shall be kept clean and dry and materials 
arranged and stored on acceptable racks to facilitate cleaning. Moveable 
pallets are acceptable If they are routinely moved and the floors are kept 
clean. 


2. Handle and store product ingredients as "edible product" in 
rooms separate from the general dry storage area. 

3. Avoid accumulation or storage of unnecessary or unused 
equipment in food storage or working areas. 

4. To prevent product contamination, soaps, detergents, or 
denaturing agents shall not be stored in product’ handling or holding areas. 

E. Waste Disposal. 

Adequate waste disposal eliminates potential contamination sources. 

1. Suitable containers shall be placed in convenient locations 
throughout the plant. The contents of the containers shall be disposed of 
frequently throughout the shift in order to control vermin and odors and to 
avoid trash accumulations. 

2. Refuse containers shall be smooth and of impervious and 
rust-resistant material. To prevent offensive odors and vermin, the 
containers shall be thoroughly cleaned before being returned to the edible 
product departments. Cleaning shall be done in refuse rooms. 

3. Slaughter waste. 

a. Feathers and poultry viscera: To. control insects and to 
prevent offensive odors, feathers and poultry viscera shall be promptly 
removed. Perforated barrels may be used for holding feathers until loaded on 
trucks and removed from the plant. Trucks may be used for feathers directly 
conveyed from poultry dressing rooms provided truck apron and/or dock areas 
are satisfactorily paved and sloped to drains and cleaned daily, 

b. Liquid wastes. Liquid wastes must be removed promptly. 
Wastes must not accumulate in work areas, around premises, or on floors to 
prevent sanitation hazards. 

c. Manure. Immediate removal of manure from the premises is 
the best procedure but temporary storage is sometimes necessary. Properly 
drained concrete storage bins may be used for temporary storage provided 
manure is removed at least weekly. The bins must be thoroughly cleaned before 
reuse and must be protected from insect and rodent infestations. 
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d. Hog hair, paunch contents, and similar material . The 
waste material shall be removed dally or as approved by the Regional 
Director. Hog hair must be removed from the slaughtering room in watertight 
metal containers at least at the end of the day’s operation. It must either 
be removed from the plant In watertight metal trucks and disposed of without 
creating objectionable conditions (fly breeding, odors, etc.), or it must be 
conveyed to suitable equipment within the plant for processing. 

e. Blood. Blood not processed within the plant must be 
removed daily in watertight covered containers. Fill containers in a 
well-drained, paved area with water outlets. The area must be washed at least* 
daily and more often if necessary. 

F. Maintenance and Service Areas. 

1. Adequate housekeeping and sanitation are vital in these 
areas and shall be scheduled for regular cleaning. 

2. Boilers must be adequately Isolated from edible product 
departments. 

G. Welfare Facilities. 

1. Sanitary maintenance. 

a. Eating areas, locker rooms, showers, toilets, handwashing 
facilities, etc., shall be kept clean. They shall be constructed, equipped, 
and maintained to prevent entrance, hiding, and breeding of insects and 
rodents . 

b. An adequate janitorial service shall be regularly 

provided. 

2. Clothing storage. 

a. Adequate and appropriately located receptacles must be 
provided for dirty clothing. 

b. Clothing, footwear, personal equipment, etc., shall be 
clean and dry to prevent odors and vermin attraction, 

c. Overcrowding (more than one person to a locker) should be 
prohibited since it Is difficult to keep overcrowded lockers clean and 
cockroach free. 

3. Locker Inspection. 

a. Welfare rooms and lockers must be examined by plant 
management and inspector at least monthly. Since many lockers are locked, a 
schedule must be established so that all are left open for inspecti on . 


Page 5 



b* Locker inspection should determine whether lockers are 
adequate, clean, and In good repair* Lockers needing repair or replacement 
should be Identified to plant representative and corrective action should be 
established. All Information should then be recorded on Form MP 455. 

4. Restrooms. 

a. Sanitation must be maintained In these rooms. 

b. Toilets and urinals must be clean and functional and in 
good repair. Floors contaminated with human wastes require Immediate rejection 
of entire room. 

5. Fating areas. 

a. Food and beverages must not be consumed In or carried into 
product handling and storage areas* 

b. Disposable food and beverage containers must be discarded 
in waste containers. 

iX. PERSONAL HYGIENE 

Personnel with clean hands, clothing, and good hygienic practices are essential 
to the production of clean and wholesome products. 

A. Wearing Apparel. 

1. Garments. 

a. All garments (coats, frocks, etc.) shall be clean, In good 
repair, and of readily washable material, 

b. Street clothes shall be clean and covered while exposed 
edible product is handled. Clothing that becomes soiled or contaminated during 
the workday shall be changed as often as necessary. 

c. White or light-colored garments are desirable. 

2. Head covering. 

All persons working where exposed product Is handled must wear suitable head 
coverings to prevent hair from falling into the product. 

3. Aprons, wrist guards. 

a. Safety devices, such as aprons, wrist guards, etc,, shall 
be of impervious material, clean, and In good repair, 

b. Persons handling edible products shall not wear leather 
aprons, wrist guards, or similar devices unless clean, washable coverings are 
used over them. 
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4. Gloves. 
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a. During post-mortem inspection, when necessary, the 
Inspector shall wear surgical type gloves. Thin, plastic disposable gloves 
are permitted. 


b. Cotton gloves worn by persons handling edible product 
should not have dyed cuffs that may contaminate product and should be replaced 
when contaminated. 


c. Mesh gloves or guards must be cleaned and sanitized when 
contaminated and at the end of daily operations. If such gloves are worn by 
evl scerators, head or bung droppers, or by persons prior to inspection in 
poultry establishments, they shall be covered with gloves of impervious 
material. Mesh gloves must be promptly replaced if the links are broken or 
ml ssing. 

d. Light-colored rubber or plastic gloves may be worn by 
product handlers, provided they are clean and In good repair. 

5. Jewelry. 

a. Persons handling exposed product or working in processing 
departments shall not wear loose jewelry, earrings, brooches, high crowned 
rings, and wrist watches. 

b. Persons may wear plain-band rings and pierced-ear type 
earrings without sets. 

6. Tinted glasses. 

Inspectors shall not wear glasses with tinted lenses during inspection, unless 
prescribed by licensed ophthalmologist or optometrist for color deficiency. 

7. Badges, buttons. 

Persons handling products shall not wear badges, decorative buttons, identi- 
fication cards, etc. However, necessarily worn similar articles must be 
attached to prevent accidental inclusion in product, 

8. Footwear. 

a. Shoes and boots shall be appropriate for operations and, 
in most cases, of impervious material and be kept clean. 

b, Evi scerator' s boots. Persons working on moving top tables 
shall wear white or otherwise identifiable impervious boots, worn only on the 
table and adjacent boot cleaning compartment. They must use other footwear 
when walking to and from working area. To prevent contamination splash to 
viscera, carcasses, and table, such persons must clean and sanitize 
contaminated aprons, knives, or footwear in boot cleaning compartment. 
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9. Personal equipment. 

Cloth or twine wrappings on implement handles and web belts are not 
permitted. 

B. Insanitary practices. 

1. Use of tobacco. 

a. Smoking or using tobacco is prohibited In areas where 
edible products or ingredients are handled, prepared, or stored, or where 
equipment and utensils are washed. 

b. If a plant has additional restrictions on smoking, FSIS 
employees must observe them. 

2. Various Insanitary practices. 

When handling edible product, activities such as scratching the head, placing 
the fingers in or around the nose or mouth, and sneezing or coughing on 
product are prohibited. 

3. Restroom - visit. 

All employees shall remove their aprons, scabbards, steels, knives, guards, 
and other equipment before entering toilet and urinal rooms and shall wash 
their hands prior to leaving the restroom. 

4. Hand cream. 

Product handlers shall not use hand creams or lotions, except in dressing and 
toilet rooms upon leaving the plant. 

5. Fingernails. 

Persons handling exposed product shall keep their fingernails clean and neatly 
trimmed. Fingernail polish and artificial nail extensions are not permitted. 

C. Nonfood Handler. 

1. All reasonable precautions shall be taken to prevent product 
contamination by visitors, maintenance personnel, and others. 

2. Employees' traffic patterns that may result in product 
contamination shall be eliminated. 

X. SANITATION OF FACILITIES AND EQUIPMENT 

Facilities,. equipment, and utensils shall always be clean and in good repair. 
A. Cleaning and Sanitizing-v 

1. Rooms, compartments, Walls, posts, plastic strip doors. 
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a. • Frequent and satisfactory cleaning of certain plant parts 
Is necessary to (1) prevent accumulation of organic wastes resulting from meat 
and poultry operations, (2) prevent development of foul odors, and (3) 
provide a sanitary environment for handling food products. Method, 
frequency, and area to be cleaned may vary with operations, 

b. Masonry walls or posts shall be kept clean, in good 
repair, and protected by guard rails or suitable devices. 

c. Plastic strip doors or curtains require extensive and 
continuous cleaning to be maintained in an acceptable, sanitary manner. 
Associated with cleaning difficulty is the tendency to crack, scratch, and 
break. Therefore, this type of door shall not be considered for openings in 
new construction or as a replacement for doors in existing facilities through 
which exposed product or persons handling exposed product will be moving. 
Existing plastic strip type doors or curtains In opening through which exposed 
product passes may continue to be used only if extensive and continuing cleaning 
procedures are maintained. The strips must not exhibit evidence of cracking or 
chipping. However, such doors may be used In openings through which packaged 
product will be moving if kept clean. 

2. Equipment and utensils. 

They must be cleaned as often as needed, but at least dally, and if necessary, 
before each use or between shifts and at breaks to prevent organic matter 
accumulation. 


a. Litmus paper. Alkali or acid residues from cleaning 
agents may be detected with litmus paper. 

b. Various equipment (meat). The ‘following items must be 
washed and sanitized after each carcass: 

(1) Contaminated equipment or utensil (pus, feces, 

ingesta, etc.). 

(2) Equipment or utensil used for suspect, retained, 
obviously diseased, or condemned carcasses or parts. 

(3) Brisket opening equipment. 

(4) Dehorning device. 

(5) Weasand rod. 

(6) Tail skinning clamp, unless tail tip ahead of clamped 
part Is removed and discarded. 

(7) Swine head dropping knife. 
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(8) Swine carcass splitting saw (when carcass Is split 
before viscera Inspection), 

(9) Equipment used In carcass splitting and withers 

"Topping" (horses). 

c. Head hooks; loops. 

(1) Equipment used for holding cattle heads during 
trimming shall be periodically rinsed. 

(2) Head hooks or loops in washing cabinets shall be 
rinsed after each head. 

(3) In continuous chain layouts, head hooks shall be 
washed and sanitized in approved and suitable cabinets or devices that will 
prevent splash onto heads, carcasses, facilities, or equipment. 

d. Automated moving table (meat). 

(1) It must be continuously washed and sanitized with 

180°F. water. 

(2) An easily read and appropriately located thermometer 
is required to determine compliance. 

e. Viscera truck. 

(1) It shall be washed and sanitized in approved areas, 
set aside to prevent splash contamination to product, facilities, or 
equipment. 

(2) It must be thoroughly washed and sanitized with 
180°F. wateh (1) when becoming contaminated (feces, ingesta, urine, pus, any 
exudate, condemned viscera, and other contaminants), and (2) after plant break 
and lunch periods. 


(3) Exception! Viscera truck may be reused with water 
rinse after each set of viscera, when livers are condemned for telangiectasis, 
"sawdust", unopened abscesses or liver flukes, provided it is not contaminated 
and is periodically washed with hot water to prevent fat buildup. 

f. Blood collecting equipment (meat). 

Funnel, containers, and knife must be rinsed after each carcass, and must be 
after each identifiable lot of blood. 

g tanks. 

tanks must be drained and cleaned daily, 
.able) water must be used at the start of 
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h. Shrouds. 

(1) Shroud cloths shall be washed and thoroughly rinsed 

after each use. 

(2) New shrouds* shal 1 be washed before use to remove 
loose material and dirt. 

(3) Shrouds may be soaked In clean water or certain 
solutions — common salt, less than 20° salometer strength; acetic acid, less 
than 1 percent; sodium hypochlorite, less than 20 ppm — provided: 

(a) Carcasses are not clothed to increase weight 

through water absorption. 

(b) Cloths are not heavier and thicker than a* heavy 
muslin grade and are applied in one layer only, except at unavoidable 
overlapping points. 


(c) Solution-soaked shrouds are applied to carcasses 

only once. 

(d) Cloth rolls (sometimes used In neck, renal, or 
Iliac regions) are not wet In solution. 

(e) Carcass branding complies with regulations and 

di rectives. 

1. Pins. 

Shroud pins, used to attach shrouds to carcasses, must be cleaned before each 
use . 


j. Elevator. 

In some elevator shafts, water or other liquids from threshold of floor above 
may fall onto product moved on or off the elevator at lower levels. To 
correct this, a channel pitched to the corner of the shaft may be cut into the 
vertical face of the floor support. An open, heavy steel gutter may then be 
attached for cleaning and conveying all liquids into a pipe discharging into 
the pit drain. 


k. Picker. 

Mechanical pickers must be constructed for adequate dismantling during cleanup 
operations and rinsed at midshift. 
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1 . Band saw. 


The hollow arm of some band saws has' a small opening on the top side which 
allows cleanup water and other contaminants to enter the saw arm. This can be 
corrected with a cleanout opening or plug on lower side of the arm. 

m. Chopper. 

The quarter-inch space ‘between pusher bar and bed of some frozen meat choppers 
allows a buildup of product and fluid which may be a source of bacterial 
contamination. The pusher bar must be removed daily, cleaned, and allowed to 
air overnight. 


n. Grinder, 

(1) "Reversible-type" plates have removable bushings and 
sleeves which allow a buildup of product on inner surfaces of various parts 
during operations. They must be demounted and cleaned daily. 

(2) The feeder screw is usually cast with a hollow core 
and must be examined carefully for cracks or flaws. 

o. Cutter. 

Some silent cutters have a hollow aluminum emptying plug with a bottom pan, 
held by small bolts which may loosen and fall out allowing the plug to be 
filled with product. The pan can be removed and the plug opening cleaned. 

The top packing nut has a gasket and cap to keep grease out of products. To 
make this nut more secure, cap screws should be used and thread ends drilled 
permitting them to be held In place by a wire and, thus, preventing metal 
contamination of product. 

p. Jowl slicer. 

Mechanical slicers must be cleaned and sanitized when contaminated. This can 
be done by a hood lowered over the machine, or by rolling the machine Into a 
sanitizing cabinet. 


q. Bacon slicer. 

(1) Stainless steel strips at the base of some bacon 
slicers may not be tightly secured, and fat and juices may accumulate and 
decompose. These strips can be removed and the area cleaned. Strips can then 
be welded to the base with a stainless steel weld that should be smooth ground 
and polished. 


(2) The recessed area at the guide's rod end of some 
slicers allows grease to accumulate. This area shall be cleaned dally* or 
more often, if necessary, by removing the guide rod. 

r. Stuffer. 

(1) Covers to clean out openings of sausage stuffing 
machines ‘should be removed and interior examined to determine cleaning needs, 


Page 12 



FSIS DIRECTIVE 11,000.2 


(2) When pistons are "pulled" for cleaning, It Is 
important to look for product accumulation under the gasket, along the 
cylinder wall, under the edge of safety rings, and between section’s of the 
cylinder. The gasket should also be examined for deterioration. 

(3) Requirements on compressed air used for operating a 
stuffer or other edible product equipment are described in the directive 
concerning equipment. 

s. Cooker. 

In Jordan or other type cookers, spray water may strike sausage cages or 
smoked tree rollers, washing grease or oil onto product and into water 
reservoir. This may be corrected by adjusting and lowering the sprays or by 
installing a shield on each side of the rail. 

t. Linking machine. 

Water forced under linking machines Is often contaminated by lubricating 
grease. To prevent sausage contamination, the machine should be placed In a 
stainless steel pan at least 2 inches deep. 

u. Pickle injecting equipment. 

Equipment with multiple needles must be frequently examined. When a needle Is 
missing or broken, a diligent search must be made until located or accounted 
for. 


v. Wrapping machine. 

(1) Several machines convey product beneath heat sealing 
units before wrapping. Such equipment must be examined to determine whether 
product contamination occurs. 

(2) A removable rust-resistant metal tray below the heat 
sealing unit protects products from contamination. 

w. Cereal — equipment cleaning. 

Equipment used for preparing sausage with cereal or similar ingredients shall 
be cleaned before preparing product without such additives. 

x. Pork — equipment cleaning. 

All equipment and utensils used for pork product (possibly containing live 
trichinae) must be thoroughly cleaned before being used for product not 
requiring trichinae treatment. 
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y. Rendering tank. 


(1) Gate valves on lower openings of wet edible rendering 
tanks allow product to accumulate In the valve bonnet. Inner parts of this 
valve must be flushed dally and dismantled as often as necessary for cleaning 
and Inspecting. Hot water and steam pipelines may be permanently connected to 
the bonnet for cleaning, but precautions should be taken to prevent back 
siphonage. 


(2) Exhaust or pressure release lines of edible rendering 
tanks should be sati sfactori ly maintained and arranged to prevent any 
condensate from draining into the tanks after venting. 

z. Edible rendering expeller. 

All parts must be thoroughly cleaned and inspected. To accomplish this, it is 
necessary to remove the plates forming the barrel around the press worm and 
demount or provide cleanout openings in the feeding mechanism. 

aa. Smoke making equipment. Ducts, smokehouses, etc., 
must be located and constructed to facilitate cleaning of all inner and outer 
surfaces. 


bb. Boards. 

(1) Those used on boning and cutting tables should 
be of approved plastics, as small as practical, and with beveled edges to 
prevent chipping. 

(2) Close grained hardwood boards are acceptable, 
provided they are smooth and in good repair. 

(3) All boards must be removed, thoroughly cleaned, 
sanitized and air dried after each day's operation. 

cc. Frying equipment. 

(1) Cleaning of frying equipment is required at 
regular intervals. Continuous filtering or flushing with clean fat is 
satisfactory for limited periods of time. Complete drainage, followed by 
dismantling and scouring or otherwise thorough cleaning, is necessary for 
acceptable sanitizing. Traces of water and detergents increase rate of fat 
breakdown. They must be completely removed from pipelines, valves, filters, 
pumps, etc., before refilling the fryer with clean fat. 

(2) All connecting pipelines, valves, filters, 
pumps, etc., must be of sanitary construction, readily acce-ssible to cleaning, 
and preferably constructed of stainless steel. Rubber and some types of 
plastic connecting lines are not acceptable. 

dd. Automatic poultry evi scerators. Under operating 
conditions, all carcass contact surfaces of automatic poultry eviscerators 
should be maintained visibly free of organic material before they contact each 
carcass. 
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3. Cross-utilization of equipment. 

a. Sanitary requirements for equipment and utensils are 
difficult to control outside the plant. Therefore, cross-utilization of same 
equipment inside and outside the plant is prohibited. 

b. Edible product equipment should be confined to edible 

product areas. 

4. Product cleaning. 

a. Product accidentally soiled may be cleaned, provided the 
pieces are individually and promptly washed under water sprays. Unclean 
product must not accumulate either before or during washing. 

b. Where washing is inadequate to remove contaminants, 
trimming is required. 

c. Unclean, frozen product should be cleaned before 
defrosting In water or pickle. Loose material from containers should not be 
allowed in defrosting solution. 

B. Possible Contamination Sources. 

1. Paint, dust. 

Scaling paint and dust must be removed from walls and overhead structures in 
edible product departments. 

2. Rust. 

a. It must be removed from equipment and overhead structures 
in edible product departments. 

b. Corroded or rusted equipment and utensils may be prevented 
with approved anti rust agent, which shall be removed (by washing before 
equipment is used). 

3. Condensation. 

a. The inspector shall: 

(1) Assure that the plant takes adequate measures to 
prevent product contamination from condensate by regularly reviewing plant 1 s 
condensation control program. 

(2) Notify plant of unacceptable conditions. 

('3) Cease activities where product contamination cannot 


be avoided. 
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(4) Remove product from contaminated area and/or protect 

It from condensate. 

(5) Retain contaminated product for reconditioning or 

condemnation. 

(6) Initiate actions to aid plant in eliminating cause of 
condensation. The following suggestions are examples of successfully applied 
approaches to condensation control: 

(a) Limit air exchange at openings (chutes, doors) 
with foyers, self-closing doors, partitions, air screens, etc, 

(b) Remove moisture from air that enters through 
doors or other openings and before it spreads into work areas by placing 
dehumidifiers in path of normal air currents. 

(c) Pressurize work areas to limit entry of moist 
air from uncontrolled sources. 


(d) Condition (filter and heat, cool or dry as 
appropriate) makeup air in work areas. 

(e) Insulate walls, ceilings, pipes, etc. 

(f) Install forced air circulation fans, etc. 

(g) Install electric heat tapes or small steam lines 
In Insulation or near surfaces of areas subject to condensation. 

(h) Control use of water and steam. 

(i) Place exhaust hoods over vapor generating 

equipment. 


corrected. 


(7) Reject problem areas until temporarily or permanently 


(8) Document potential or existing problem areas on MP 
Form 455 and record inspector and plant actions. 

(9) Inform circuit supervisor of actions taken. 

(b) The Circuit Supervisor shall: 

(1) Approve or revise inspector’s actions. 

(2) Have option to extend allowable time for temporary 
measures, If the plant i s conscientiously working out corrective measures and 
state definite, realistic time limits for full corrective action. 

(3) Notify plant management In writing If corrective 
measures are inadequate. Document all time extensions. 
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(4) Initiate followup check to assure corrective action 

Is taken. 

(5) Inform area supervisor if problem is not resolved at 

circuit level . 


4. Lubricants. 

a. All lubricants used where potential product contamination 
exists must be edible and coded HI in the "List of Proprietary Substances and 
Nonfood Compounds." 

1. Excessive lubricants shall be removed from grease 

fittings. 

2, Bearings above the edible product zone shall be 
equipped with shields or drip pans that are easily removed for cleaning. 

b. Oils- coded H3 In the "List of Proprietary Substances and 
Nonfood Compounds" must be drained from trolleys, gambrels, hooks, etc., 
before use. Dipping oils shall be kept free of floating debris and foreign 
film by frequent skimming to avoid transfer to trolleys, gambrels, hooks, 
etc. 


5. Rust inhibitors, release agents. 

a. Oils used as an antirust film which are coded HI in the 
"List of Proprietary Substances and Nonfood Compounds" may be used on black 
Iron and galvanized metal after equipment has been cleaned and dried. 

b. Oils used as release agents on noncorrosive surfaces such 
as plastic and stainless steel may be applied as a thin film after the 
completion of inspection immediately prior to the start of operation. 

c. The oil(s) shall be removed from the equipment surface by 
washing or wiping as necessary to leave the surface effectively free of any 
substance which could be transferred to edible product. 

6. Staples, clips. 

a. Staples from metal stitching machines are a dangerous 
source of contamination. Such machines shall not be operated near open 
containers of product. 

b. Metal-stapled containers and wi rebound boxes shall be 
carefully opened to avoid possible product contamination. Uncrimped staples 
are prohibited in fiberboard product containers. Copper-type (coated) staples 
and wire shall not directly contact exposed product. 

c. Small staples are not permitted for attaching paper or 

burlap covers. 
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d. Metal clips or staples shall not be used for affixing 
labels or tags to product. 

7. Tag fastener, skewer. 

a. Metal or other fasteners used for Identification tags 
shall be removed after serving their purpose. Fasteners that cannot be 
readily removed shall not be used. 

b. Wood, metal, and other skewers shall be removed from 
carcasses before cutting or boning, 

8. Wire brushes, steel wool. 

They must not be used on product and equipment contacting product. 

9. Various metal contaminants. 

The following sources of metal contamination shall be carefully considered: 
worn can openers, broken or worn parts of equipment, loose hooks, unnecessary 
pipes and wires, metal strapping from containers, bacon hangers, belly 
spreaders, worn metal containers, and improperly welded equipment. 

a. Aluminum equipment, 

(1) Aluminum equipment may not be used in contact with 
product because friction between meat and aluminum often results In a black 
discoloration of product surfaces. Also, hard metal meat hooks may cause 
abrasion of al umlnurn. ral 1 s which results In metal particles' deposit on 
product. 


(2) Other uses must be contingent to the requi rements 
listed in the publication MPI-2, "Accepted Meat and Poultry Equipment". 

b. Welded equipment. 

It shall be carefully examined for metal beads and slag pieces. 

10. Sawdust. 

a. It shall not be used on benches, equipment, or floors 
where grinding, boning, cutting, or packing operations are conducted. 

b. In meat carcass holding coolers, a thin layer of clean, 
odorless sawdust may be used, provided it is replaced weekly or more often If 
necessary. 


c. When It is necessary to go through processing departments, 
sawdust must be conveyed to and ashes removed from smokehouses in metal 
containers with tight fitting lids. 
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11. Anti-slip material. 

Approved natural earth minerals may be used for spot application on hazardous 
floor areas, provided they do not cause dusting, tracking, or other 
objectionable conditions. 

12. Paper, plastic. 

a. To avoid product contamination with wood splinters, slack 
barrels and similar containers, vehicles, and cars shall be lined with 
suitable paper or plastic before use. 

b. Paper used as a container lining must not disintegrate 
when in contact with product. All paper adhering to frozen product shall be 
removed before product cutting. 

c. Plastic, used as immediate container or in manufacture of 
such container, must not contain any material which may contaminate food 
product. 


13. Shovel. 

a. Shovel edges shall be kept smooth. They shall be ground 
as necessary to prevent debris accumulations and rolling edges from crumbling 
and falling into product. 

b. Ice shovels shall be constructed to facilitate maintenance 
and sanitation. Wooden handles are unacceptable since they absorb moisture, 
support bacterial growth, and shed splinters onto product. 

c. All shovels used for edible product or ice shall be kept 
off the floor and stored in a sanitary manner. 

d. Shovels used for inedible product shall be identified and 
kept separate from shovels used for edible product. 

H. Bottles. 

Glass bottles, other than product containers, are not permitted in operating 
departments , 

15. Window panes. 

Broken or cracked window panes shall be replaced promptly. 

16. Pal lets. 

a. Structurally acceptable and clean pallets of approved 
material— metal , plastic, wood, etc. — may be used for temporary in-plant 
storage of packaged or properly protected unpackaged product, and for transfer 
of packaged prpduct. 
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b. Wood pallets shall not be used In lieii of operating 
equipment (tables, stands, storage racks, etc.) or for product defrosting, nor 
shall they contribute to unsanitary conditions or result In product 
contami nati on . 

17. Oenaturants. 

a. Finely powdered dry charcoal applied to inedible products 
may become deposited on overhead structures by air movement and become a 
potential contaminant. Therefore, charcoal should not be used as a denaturant 
in forced-air refrigerated processing areas. 

b. Denatured products stored in areas with edible product 
should be In closed containers. 

18. Ventilation system. 

a. Work areas should be pressurized to limit entry of dust, 
odors, etc., from uncontrolled sources. Direction of air should be 
counterflow to product. 

b. Replacement air in work areas should be conditioned (filter 
and heat, cool or dry as appropriate). 

c. Limit air exchange at openings (chutes, doors) with 
foyers, self-closing doors, partitions, air screens, etc. 

C. Magnetic Traps. 

They may used for removing Iron particles .from chopped product; however, they 
shall not be used as substitutes for Inspection procedures. 

0. Car, Truck, Trailer. 

1. Product shall be loaded only in suitable and clean cars, 
trucks, or trailers. As a minimum requirement, vehicles shall protect product 
from weather and road contamination, and shall be free of' objectionable odors 
and foreign material s— meat and fat particles, grease, trash, dust, etc. 

2. Vehicles hauling exposed product have the requirements of 
immediate containers. All interior surfaces must be clean and intact. Closed 
doors must produce a dust-proof seal. 

E. Container. 

X. Immediate containers. 

A container (with or without a liner) may not be reused if the markings on the 
container (e.g., skull and crossbones) indicate that the container previously 
contained hazardous materials. 
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They may be of acceptable cloth, cardboard, paperboard, metal, wood, glass, 
plastic, or a combination, provided the official establishment has received a 
written guaranty from the supplier that, the container is in compliance with 
the Federal Food, Drug, and Cosmetic Act, as amended, and all applicable food 
additive regulations. (See Subpart 17-D for Packaging Materials.) 

When the inspector questions the acceptability of a container, assistance may 
be requested /rom SCI, Food Ingredient Assessment Division. The inspector 
shall provide the supplier's name, brand name, or other designation for the 
container, and the condition of use of the container. 

a. Truck, gondola. 

Properly closed and sealed metal trucks or gondolas may be used for shipping 
product between official plants and approved warehouses. 

b. Cardboard combo-bins. 

(1) These or similar large containers— strong enough to 
withstand distortion during handling or product shipping — may be used as above 
and for intraplant purposes. Reuse of these containers shall be based on 
criteria in section E.3.c. below. 

(2) Large cardboard containers, used for product identity 

or when required to prevent product contamination, shall either be covered by 
an overlapping lid of the same material as the container, or by a heavy gauge 

poly-bag liner at the top and a plastic cover— of at least same 

strength — placed over the container and securely fastened to the sides. 

2. Metal container. 

a. Drum. 

(T) Drums coated on the inner surface with lacquer or 

resin may be used for rendered fats if the coating is smooth, odorless, hard, 

and does not peel or blister, and the official establishment has received a 
written guaranty from the supplier that the container is In compliance with 
the Federal Food', Drug, and Cosmetic Act, as amended, and all applicable food 
additive regulations. (See Subpart 17-D for Packaging Materials.) 

(2) When the inspector questions the acceptability of a 
drum, assistance may be requested from SCI, Food Ingredient Assessment 
Division. The inspector shall provide the supplier's name, brand name or 
other designation for the container, and the condition of use of the 
container. 


(3) Drums not coated on the inner surface mayvbe used as 
containers for meat and poultry products other than edible rendered fats, 
provided they are: 
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(a) Used as shipping containers only. 

(b) Free of debris, rust, and corrosion, and 

galvanized. 


(c) Reasonably free of dents and distortions, and 

with tight seams. 

(d) Lined with a water-tight plastic bag at least 

2 mils thick, and cleaned (inside and out) before liner Insertion. The offi- 
cial establishment must receive a written guaranty from the supplier that the 
liner is in compliance with the Federal Food, Drug, and Cosmetic Act, as 
amended, and all applicable food additive regulations. (See Subpart 17-0 
for Packaging Materials.) 


b. Used Drum. 


ft) Drums (used for edible rendered fat) may be 
reconditioned without prior inspection; however,' they must be carefully 
examined by the Inspector before use to determine whether former contents have 
been removed, galvanizing or coating Is. intact, inner surface Is free of 
dents, cracks, etc. 


(2) Acceptability of drums as product containers can be 
determined by examining them for cleanliness and the absence of possible 
contamination sources. Official establishments are required to receive 
written guaranties from the suppliers of drums that Inner surface coatings 
and/or liners are In compliance with the Federal Food, Drug, and Cosmetic Act, 

as amended, and all applicable food additive regulations. (See Subpart 17~D for 
Packaging Materials.) 

(3) When the inspector questions the acceptability of a 
drum, assistance may be requested from SCI, Food Ingredient Assessment 
Division. The Inspector shall provide the supplier's name, brand name or 
other designation for the container, and-the condition of use of the 
container. 


c. 30-pound tin can. 

(1) Standard 30-pound cans with fitted covers are accep- 
table for packing unrendered (poultry) fat chilled to 40°F. provided the 
official establishment has received a written guaranty from the supplier that 
the tin can is in compliance with the Federal Food, Drug, and Cosmetic Act, as 
amended, and all applicable food additive regulations. (See Subpart 17-Q for 
Packaging Materials.) 

(2) When the Inspector questions the acceptability of a 
tin can, assistance may be requested from SCI, Food Ingredient Assessment 
Division. The inspector shall provide the supplier's name, brand name or 
other designation for the container, and the condition of use of the 
container. 
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3. Wooden container, 

a. Slack barrel s . 

(1) These and similar containers shall be carefully 
examined for wooden splinters, and shall be lined with suitable material. 

(2) In opening slack barrels and similar containers, 
product contamination by nails and wooden splinters must be prevented. 

(3) In opening burlap or muslin-covered slack barrels, 
cloth covering shall be completely removed before puncturing the paper under 
the cloth. 


b. Boxes, crates. 

(1) Flberboard boxes of sufficient strength, properly 
lined wooden crates, or wi rebound boxes may be used as product containers. 

(2) WI rebound boxes are unacceptable as immediate 
containers for unrendered (poultry) fat. 

c. Used wooden or flberboard containers. 

(1) They may be reused as edible product containers 

provided they are: 

(a) Structually acceptable, clean, and free from 
contaminants — splinters, stains, odors, fat and meat particles, dust, etc. 

(b) Carefully checked by plant employee before use 
and, if unacceptable, rejected and destroyed promptly. 

(c) Properly stored in an area approved by IIC. 

(d) Lined with suitable material and labeled as 
required by regulations. Nonapplicable labeling Qr printing must be removed 
or covered by masking paint. 

(2) Exception. Containers provided by customers for 
their own product are exempt from these requirements if they are clean and 
properly lined to protect the product. 

(3) When above requirements are not met, reuse of such 
containers shall be discontinued. 

(4) Containers reconditioned before receipt at the plant 
are unacceptable, since it would be difficult to determine whether their 
former contents rendered them unfit for edible product use. 
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d. Curing vats. 


(1) Wooden curing vats shall be carefully examined and 
reconditioned, if necessary. 

(2) After emptying, vats shall be flushed and removed 
from curing departments. All slivers, blisters, splinters, and badly discol- 
ored wood shall be removed. Vats shall be sanded to a smooth, clean finish. 
Rusted hoops shall be replaced. 

(3) After inner and outer surfaces have been smoothed, 
vats shall be washed with water and steam. To prevent contaminating outer 
surfaces, vats should be returned to curing departments on suitable trucks, and 
not be rolled over the floor. 

4. Waste containers. 

a. Suitable containers shall be provided for trash and 
similar wastes. They shall be emptied frequently to avoid trash 
accumulations. 


b. Refuse containers shall be smooth and of impervious and 
rust-resistant material. To prevent offensive odors and vermin, they must be 
thoroughly cleaned before returning to edible product departments and after 
each day's use. Cleaning should be done in refuse rooms. 

c. Perforated barrels may be used for holding feathers until 
loaded on trucks and removed from the plant. Also, trucks may be used for 
feathers directly conveyed from poultry dressing rooms, provided truck apron 
and/or dock areas are satisfactorily paved and sloped to drains. 

5. Emptying certain containers. 

Cloth, paper, or similar containers shall be emptied so that lint or dirt 
(from outer surface) does not contaminate product. 

XI. SPECIAL SANITATION REQUIREMENTS 

Generally, bacteria grow slowly at or near freezing (32°F,), but multiply 
rapidly with increasing temperature; therefore, product and room temperature 
must be kept as low as possible. 

A. Raw Product Area. 

1. Midshift cleanup. 

a. When temperature of processing areas is not maintained at 
or below 50 F . , a midshift cleanup of equipment surfaces contacting product 
(trays, tables, chutes, belt conveyors, hand-tools, etc.) shall be required 
within 5 hours from start of operations, and at least every 5 hours 
thereafter. 
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b. Complex equipment (grinders, stuffers; etc.) will also be 
cleaned as above, unless (1) it Is reused within 3 hours, and (2) product is 
processed (cooked, frozen, or dried) within 4 hours after its temperature 
rises to 50°F. If any above schedule is delayed by breakdown(s) , product must 
be adequately refrigerated until normal processing Is resumed. 

2. Regardless of room temperature, all used equipment shall be 
cleaned and sanitized at least every 24 hours. 

B. Heat-Processed Product Area. 

1. General. Heat-processed products that may be consumed with 
limited further processing provide ideal media for food poisoning organisms. 
The Inspector must assure that the plant meets acceptable sanitation standards 
for facilities, equipment, and personnel to prevent product contamination 
and/or bacterial growth. Heat-processed products not covered by regulation 
318.17 are covered by this guideline. 

2. Product handling. 

a. Besides other requirements, this section applies to 
products that are heat processed at 140°F. or higher. Shelf-stable dried 
products and smoked pork items — dry salami, hams, bacon, etc. are presently 
excluded. 


b. Persons handling or preparing raw products shall not 
handle heat-processed products, unless they first wash and sanitize their 
hands and change garments. 

c. Persons working with live animals, byproduct, or inedible 
product shall not handle heat processed product. 

d. Persons with boils, open sores, other inflammatory 
abnormalities or dirty hands and fingernails shall not be permitted to handle 
edible product. 

3. Handwashing. 

Employees shall properly wash and sanitize their hands upon entering or 
reentering heat-processed product areas, and after- contacting possible 
materials (mechanical equipment, debris etc.), 

4. Employee dress. 

See FSIS Directive 11520.2. 

5. Product storage, temperature. 

Exposed heat-processed product shall not be stored in the same area with 
raw product. Its internal temperature shall not be kept between 40°F. and 
120°F. for more than 2 hours. However, large mass solid products may be 


Page 25 



placed into* 40°F. <| cool er before they are chilled to 120°F. Small mass solid 
products must be' chilled before bulk packing, unless It can demonstrated that 
product reaches 40°F. within 2 hours. With appropriate equipment, fluid and 
semifluid products can be chilled as specified. 

6. Midshift cleanup. 

a. All equipment — tables, trays, vats, etc. — directly 
contacting heat-processed products must be thoroughly washed and sanitized at 
midshift. Such equipment must not be used interchangeably for raw and heat 
processed products unless completely cleaned and sanitized. Portable 
equipment shall be washed and sanitized in designated areas to prevent product 
or equipment contamination. 

b. When the same personnel cleans other departments, cleanup 
procedures should first be directed to heat-processed product areas. 

7. Microbiological control and monitoring. 

a. Official establishments conforming with all provisions of 
this section may be considered in compliance if they develop and implement an 
approved microbiological control and monitoring program (MCMP) in lieu of a 
midshift cleanup. The IIC, in consultation with plant management, will 
evaluate and establish the degree of cleaning needed between consecutive 
shifts. 


b. A thorough cleanup will occur at the end of each 

production day. 

c. An approved program must include: 

(1) The establishment name and number, the program name, 
and the data control number, 220, 

(2) The control points are critical to the operation of 
both the microbiological control and the microbiological monitoring parts of 
the program. The plant must identify the critical control points in the 
sanitation program that It will use to assure adequate microbiological 
control . 

Similarly, the plant must also identify the critical control points that it 
will use to assure adequate microbiological monitoring of the sanitation 
program. In each list, one of. the critical control points will be that the 
plant will have written instructions to its employees detailing how the 
sanitation program will be accomplished (microbiological control) and how it 
will be verified (organoleptic and microbiological monitoring). 

(3) Guidance on the development of the items (1) and (2) 
above Is available from the regional office. 
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d, The IIC may grant an establishment desiring to participate 
In a MCMP, a 30-day exemption from midshift cleanup to collect the preliminary 
test data and to develop the necessary program instructions, procedures, and 
specifications. Details for the preliminary testing can be obtained from the 
regional office. 


e. The plant will continue to operate the program as proposed 
during the evaluation period. The regional office will review the program, 
and, if the program Is unacceptable, the plant will be notified in writing and 
may be given the opportunity to modify it. The regional office will consult 
with the IIC and plant management to identify a reasonable time schedule for 
accomplishing the modi fications. The plant will continue to operate the 
program during the modification period. However, if the plant is not respon- 
sive to the request for modifications, the IIC may recommend to the circuit 
supervisor that the program be discontinued and that the plant return to a 
thorough midshift cleanup. 

f. After program approval, the IIC shall: 

(1) Become familiar with details of approved procedures. 

(2) Monitor plant adherence to procedures. Evaluate 
program effectiveness and deviations, including frequent reviews of plant 
records. 

(3) Assure adequacy of their identification and 
investigation of potential problems (higher-than-normal counts), 

(4) Assure adequacy of their response when an assignable 
cause or a presumptive cause Is found, 

g. Proposed revision to update and/or improve the program 
should be submitted to the regional office through the IIC. 

8. Termination of program. 

a. The plant may terminate the program at any time by 
returning immediately to a thorough midshift cleanup, followed by written 
notification to the regional office. 

b. The IIC will consult with the circuit supervisor before 
returning the establishment to a midshift cleanup: (1) when the plant refuses 
to adhere to program procedures; (2) when the plant fails to use the monitoring 
to detect problems and adjust the program procedures;* or (3) when basic sanita- 
tion is lacking. 

XII. NONFOOD CHEMICAL COMPOUNDS 
A. Authorized Chemicals 
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1. Use. Only authorized and properly labeled chemical compounds 
shall be used. See publication titled "List of Proprietary Substances and 
Nonfood Compounds. 11 

2. Identification. All approved materials shall be Identified by 
a system acceptable to the IIC in concurrence with the CS. 

3. Plant Responsibility. Plant management is responsible for 

(1) notifying the IIC upon receiving a chemical compound into the plant, 

(2) notifying the IIC when fogging or residual Insecticides are to be used, and 

(3) providing the IIC with copies of "approved letters" from SCI-FIAD of an 
unlisted approved nonfood compound as proof of authorization, when not listed 
In the "List of Proprietary Substances and Nonfood Compounds." 

4. Inspector's Responsibility. When a nonfood compound Is deliv- 
ered to the plant, the inspector must determine Its acceptability and assure 
that It Is used only for Its authorized purpose. The IIC shall keep an 
updated file of the chemicals used In. the plant and shall review the list, 
provided by the plant (paragraph XII. A. 3. (3)). for accuracy yearly. 

B. Unacceptable Compounds 

1. Approval by the SCI-FIAD for a material chemically satisfactory 
Is granted provided It Is used as authorized. If a material disintegrates, 
Imparts an odor, transfers color to product, or results in an objectionable 
condition, It Is unacceptable even though originally authorized. In this case, 
determination can be made at the plant level only. The Inspector will make 
the final decision and notify SCI-FIAD through channels. 

2. If there Is any doubt about a material listed the "List of‘ 
Proprietary Substances and Nonfood Compounds," the IIC’ should contact the CS 
for assistance and/or Instructions for sending samples. Further, assistance 
may be sought through channels from SCI-FIAD. 

C. Unlisted Material 

1. Compounds not specifically listed in the "List of Proprietary 
Substances and Nonfood Compounds" but within categories described in the list 
will be rejected unless the establishment or seller has an "approval letter" 
from SCI-FIAD dated after the current listing publication. Such letter permits 
use of authorized materials during the publication's revision. Approval 
letters shall be filed in the inspector's office until the compound is pub- 
lished in an updated publication. 

2. Certain materials — paints, lubricants, and other than chemical 
food additives— are not categorized In the "List of Proprietary Substances and 
Nonfood Compounds" but may be used If the establishment or seller has an 
approval letter. If such letter Is not available or there Is doubt about a 
compound, the Inspector should contact the CS. 

3. The "List of Proprietary Substances and Nonfood Compounds" 
contains appropriate procedures to be followed when requesting approval for a 
material or chemical. 

D. , Volatile Chemicals 
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Chemicals and oils with pronounced odors shall not be used where edible 
products are handled, processed, or stored because of the possibility of 
contaminating the products or hindering the inspector in discerning Insanitary 
conditions. 

E. Antimicrobial Compounds 

1. Since the effectiveness of an antimicrobial compound solution 
(a sanitizing agent or a disinfecting agent) is greater on clean surfaces, 
facilities and equipment should be thoroughly cleaned before application. 
Product must be removed from the area or adequately protected. 

2. Caution should be exercised In using dry chemicals or 
concentrated solutions because of the highly reactive nature of these 
compounds and the potential hazards when contact occurs with the skin, eyes, 
etc . 


3. Preparations of quaternary ammonium compounds and those of high 
available chlorine content— -sodium or calcium hypochlorite, chloramine T, 
dichloramine T, and chlorinated cyanuric acid — may cause fire If mixed or 
stored together. 

4-. Information on authorized sanitizing materials and their 
concentrations may be found in the "List of Chemical Compounds." 

F. Freezing Solution. 

1. ' Brine solutions may have sodium chloride (salt) and/or calcium 
chloride. Solutions other than brine solutions may have chemicals such as 
propylene glycol. If such solutions are considered for use, management shall 
furnish FESD-SB with: 

a. Name and percent of each chemical. 

b. Packaging type used before freezing. 

c. Whether or not freezing equipment has adequate spray 
washing facilities for washing packaged products after freezing and before 
placing into shipping containers. 

d. Any information on procedure and equipment that may help 
determine the freezing solution's acceptability. 

2. Products must be packaged in impervious bags before being 
chilled or frozen in a system using these chemical solutions. If product 
contamination occurs as the result of bag breakage, product must be rewashed 
Immediately by spraying. All traces of refrigerant must be removed before 
product is passed for food. If all contamination cannot be removed by washing 
or trimming, affected portion must be condemned. 

G. Dry Ice. 
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1. When product Is stored or shipped, dry ice (solid carbon 
dioxide) may be applied directly to it, used as arr adjunct' to, or as a 
substitute for refrigeration. 

2 . Warning. High levels of carbon dioxide are harmful and may 
produce unconsciousness. 

3. To assure that dry ice does not constitute a safety hazard, 
management must: 


a. Provide dry ice dispensers (snowing hoods) with mechanical 
ventilation to eliminate accumulated gas. To be effective, exhaust intakes 
should be near floor level. 

b. As a warning, Identify rooms or areas where dry ice or 
product with dry ice is stored. 

Monitor processing rooms where, dry ice is used.to assure 
that carbon dioxide does not exceed the time weighted value 0,5 percent 
(5,000 ppm) maximum level set by the Occupational Safety and Health 
Administration. This limit does not apply to coolers, freezers, or storage 
rooms. Measurements should be taken about 5 feet above floor level. 



Deputy Administrator 
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I. PURPOSE 

This document transmits an amendment to FSIS Directive 11,000.2 dated 4-28-87, 
and reinstates section 8.55(e) of the Meat and Poultry Inspection Manual. 


II. CHANGES 

This amendment transmits updated pages 25 and 26 of the directive. 


III. FILING INSTRUCTIONS 

Please remove pages 25 and 26 from FSIS Directive 11,000.2 dated 4-28-87 and 
insert the updated pages . 

FSIS Directive 11,000.2 inadvertently cancelled section 8.55(e) of the Meat 
and Poultry Inspection Manual. Please reinstate that section of the Manual 
as active material. 


A 


This change transmittal can be destroyed after inserting the 
into FSIS Directive 11,000.2 and reinstating section 8.55(e) 
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b. Complex equipment (grinders, stuffers, etc.) will also be 
cleaned as above, unless (1) it is reused within 3 hours, and (2) product is 
processed (cooked, frozen, or dried) within 4 hours after its temperature 
rises to 50°F. If any above schedule is delayed by breakdown(s) , product must 
be adequately refrigerated until normal processing is resumed. 

2. Regardless of room temperature, all used equipment shall be 
cleaned and sanitized at least every 24 hours. 

B. Heat-Processed Product Area. 

1. General. Heat-processed products that may be consumed with 
limited further processing provide ideal media for food poisoning organisms. 
The inspector must assure that the plant meets acceptable sanitation standards 
for facilities, equipment, and personnel to prevent product contamination 
and/or bacterial growth. Heat-processed products not covered by regulation 
318.17 are covered by this guideline. 

2. Product handling. 

a. Besides other requirements, this section applies to 
products that are heat processed at 140°F. or higher. Shelf-stable dried 
products and smoked pork items — dry salami, hams, bacon, etc. — are presently 
excluded. 


b. Persons handling or preparing raw products shall not 
handle heat-processed products, unless they first wash and sanitize their 
hands and change garments. 

c. Persons working with live animals, byproduct, or inedible 
product shall not handle heat processed product. 

d. Persons with boils, open sores, other inflammatory 
abnormalities or dirty hands and fingernails shall not be permitted to handle 
edible product. 

3. Handwashing. 

Employees shall properly wash and sanitize their hands upon entering or 
reentering heat-processed product areas, and after contacting possible 
materials (mechanical equipment, debris etc.). 

4. Employee dress. 

See FSIS Directive 11520.2. 

5. Product storage, temperature. 

+[A guideline for product cooling is being prepared by PPIQ to replace section 
8.55(e) of the MP1 Mannual.]* 
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6. Midshift cleanup. 


a. All equipment — tables, trays, vats, etc. ~d1 rectly 
contacting heat-processed products must be thoroughly washed and sanitized at 
midshift. Such equipment must not be used interchangeably for raw and heat 
processed products unless completely cleaned and sanitized. Portable 
equipment shall be washed and sanitized in designated areas to prevent product 
or equipment contamination. 

b. When the same personnel cleans other departments, cleanup 
procedures should first be directed to heat-processed product areas. 

7. Microbiological control and monitoring. 

a. Official establishments conforming with all provisions of 
this section may be considered in compliance if they develop and implement an 
approved microbiological control and monitoring program (MCMP) in lieu of a 
midshift cleanup. The IIC, in consultation with plant management, will 
evaluate and establish the degree of cleaning needed between consecutive 
shifts . 


b, A thorough cleanup will occur at the end of each 

production day. 

c. An approved program must include: 

(1) The establishment name and number, the program name, 
and the data control number, 220. 

(2) The control points are critical to the operation of 
both the microbiological control and the microbiological monitoring parts of 
the program. The plant must identify the critical control points in the 
sanitation program that it will use to assure adequate microbiological 
control . 

Similarly, the plant must also identify the critical control points that it 
will use to assure adequate microbiological monitoring of the sanitation 
program. In each list, one of the critical control points will be that the 
plant will have written instructions to its employees detailing how the 
sanitation program will be accomplished (microbiological control) and how it 
will be verified (organoleptic and microbiological monitoring). 

(3) Guidance on the development of the items (1) and (2) 
above is available from the regional office. 
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I. PURPOSE 

This document transmits FSIS Directive 11,010*1 and provides instructions to users 
regarding the filing of the directive. 

II. INSTRUCTIONS 

The attached directive cover sheet should be filed with FSIS Directives and, if 
possible, the cover sheet should be attached to the referenced handbook when filed. 


III. CANCELLATIONS 

This change transmittal is cancelled when the directive is filed. For recordkeeping 
purposes, users may either retain or destroy this transmittal sheet. 
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AGRICULTURE HANDBOOK - U.S. Inspected 
Meat and Poultry Packing Plants-- 
A Guide to Construction and Layout 

I. PURPOSE 

This directive Incorporates the subject handbook Into the FSIS Issuance System. 

II. RESERVED 

III. RESERVED 

IV. REFERENCE 
FSIS Directive 11,100.1 

V. POLICY 


In January 1984, FSIS established a unified comprehensive system for the 
Issuance of all standing instructions implementing the Agency's policies and 
procedures In the form of FSIS Directives. Directives are assigned a number 
according to subject classification as found In Attachment 2, FSIS Directive 
2610.1, Revision 3, dated 11/25/85. 


In keeping with the goal of providing a single, unified system for all materials 
that provide direction to personnel, Agency handbooks will be designated as 
directives and Incorporated into the new system. Therefore, this directive 
cover sheet is Issued and should be attached to the handbook, and filed with 
other FSIS Directives. 
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1. PURPOSE 

This document transmits FSIS Directive 11,040.1 and provides instructions to users 
regarding implementation. 

XI. INSTRUCTIONS 

The attached directive shall be implemented only after instruction to do so by the 
Regional Pre-Op Sanitation Training Team. 

III. CANCELLATION 

This change transmittal is cancelled upon Issuance of instructions by the Regional 
Pre-Op Sanitation Team. 



Meat and Poultry Inspection Operations 


Attachment 

FSIS Directive 11,040.1 


FIT" 


DISTRIBUTION: All MP1 Offices, T/A Inspectors, Plant 
Management, T/A Plant Management, Science and Compliance 
Offices, ABB, TRA, R&E, AID 


OPI: 





PREOPERATIONAL AND OPERATIONAL 
SANITATION INSPECTION 

TABLE OF CONTENTS 

PART ONE — BASIC PROVISIONS 

TITLE PAGE NO 

I. PURPOSE 1 

II. CANCELLATION 1 

HI. REASON FOR ISSUANCE 1 

IV. REFERENCES 1 

V. FORMS AND ABBREVIATIONS 2 

VI. POLICY 2 

PART TWO -- PRE-OP AND OPERATIONAL SANITATION 
INSPECTION IN POULTRY SLAUGHTER 
ESTABLISHMENTS 

I. SCOPE AND FREQUENCY 1 

II. DEFINITIONS 1 

A. Definitions Specific to Pre-Op Inspection 1 

B. General Definitions 3 

III. RESPONSIBILITIES 4 

A. Establishment Management 4 

B. Inspector in Charge 4 

C. Inspector 5 

D. Circuit Supervisor 7 

IV. DEVELOPING AND IMPLEMENTING THE PRE-OP 7 

SANITATION INSPECTION PLAN FOR 
ESTABLISHMENTS HAVING 15 UNITS OR MORE 

A. General 7 

B. Part One of the Plan 8 

C. Part Two of the Plan 13 

V. PRE-OP INSPECTION IN SMALL ESTABLISHMENTS HAVING 14 UNITS 13 

OR LESS 

VI. AUXILIARY SANITATION PLAN 14 

VII. OPERATIONAL SANITATION INSPECTION 14 


1 



TITLE 


PAGE NO. 


PART THREE -- RESERVED 

PART FOUR -- RESERVED 

PART FIVE -- FSIS FORM 11,040-1: 

INSTRUCTIONS AND EXAMPLES 

I. SANITATION REPORT FORM 1 

II. POLICY 1 

A. Pre-Op Sanitation 

B. Operational Sanitation 

C. Deficiencies Identified by Establishment Personnel 

D. Distribution of FSIS Form 11,040-1 

E. Appeal of Entry on FSIS Form 11,040-1 

III. GENERAL 

IV. RESPONSIBILITIES 

A. Circuit Supervisor 

B. Inspector in Charge 

C. Inspector 

V. FSIS FORM 11,040-1 4 

ATTACHMENT 5-1 — FSIS FORM 11,040-1, SANITATION REPORT 6 


11 


» — < . — < > — * C\J c\) co co co co 



UNITED STATES DEPARTMENT OF AGRICULTURE 
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WASHINGTON. D.C. 
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11,040.1 
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PREOPERATIONAL AND OPERATIONAL SANITATION INSPECTION 
PART ONE — BASIC PROVISIONS 


I. PURPOSE 

This directive prescribes; 

A. Procedures that provide greater uniformity In conducting pre-op 
sanitation inspection by identifying areas and units for random and biased 
monitoring in; 

1. Poultry slaughter establishments; 

2. Red meat slaughter establishments; and 

3. Meat and poultry processing establishments. 

B. Instructions for recording pre-op and operational sanitation 

deficiencies on the Sanitation Report, FSIS Form 11,040-1. 

II. CANCELLATION 

MPI Manual, Subpart 8-A, except Part 8.7. 

MPI Bulletin 83-13 

III. REASON FOR ISSUANCE 

To update FSIS procedures for pre-op and operational sanitation inspection. 
To provide for uniform development and implementation of pre-op inspection 
plans. FSIS Form 11,040-1 will be used with the implementation of this 
Directive, in lieu of Form MP 455. 

IV. REFERENCES 

Parts 307, 308, 312, and 381, Subpart H, Sections 381.17, 381.35, 381.65(a), 
(b), 381.99, and 381.151 of MPI Regulations; FSIS Directive 11.000.1. 


DISTRIBUTION: All MPI Offices, T/A Inspectors, OPI: 
Plant Management, T/A Plant Management, Science 
and Compliance Offices, ABB, TRA, R&E, 


FESD, MPITS 




V. 


FORMS AND ABBREVIATIONS 


The following will appear In their abbreviated form In this directive: 


FSIS Form 11,040-1 

MR Form 35 

Pre-Op 

CS 

IIC 

PIP 

PQC 

AOP's 

IU 

"OPER." 

VI. POLICY 


FSIS Form 11,040-1, Sanitation Report 

U.S. Rejected - U.S. Retained Tag 

Preoperatlonal 

Circuit Supervisor 

Inspector In Charge 

Plant Improvement Program 

Partial Quality Control 

Acceptable Operating Practices 

Inspection Unit 

Operational 


Compliance with sanitation regulations Is the responsibility of establishment 
management. It Is FSIS policy to assure compliance by means of uniform 
inspections and documentation. 
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PART TWO -- PRE-OP AND OPERATIONAL SANITATION INSPECTION 
IN POULTRY SLAUGHTER ESTABLISHMENTS 

*• SCOPE AND FREQUENCY 

The pre-op sanitation Inspection program Is mandatory for each poultry 
slaughter establishment. In establishments which conduct both poultry 
slaughter and processing activities, Part Two of this directive applies to 
the poultry slaughter areas only. (See Part Four regarding pre-op sanitation 
Inspection in processing establishments.) Poultry slaughter establishments 
operating under the PQC program for pre-op sanitation are exempt from the 
provisions of this directive relating to pre-op sanitation inspection. Pre-op 
and operational sanitation inspection shall be conducted daily in poultry 
slaughter establishments. 

H. DEFINITIONS 

A. Definitions Specific to Pre-Op Inspection 

1. Pre-Op Sanitation Inspection 

Inspection of premises, facilities, equipment, and utensils prior to production 
to determine acceptability of program for cleanup, prevention of 
recontamination, maintenance, pest control, and environmental control. 

2. Area 

A major portion of a poultry slaughter establishment, as designated in the 
Pre-Op Sanitation Inspection Plan for pre-op sanitation inspection, e.g., the 
picking area, the eviscerating area, major equipment groupings or systems, etc. 
(See subparagraph IV.C.l. regarding designation of areas.) 

3. Unit 

One of the sequentially numbered, three-dimensional sections within an area. 

It may have irregular boundaries that are usually identified by landmarks such 
as an individual piece of equipment, utensils, associated floors, drains, walls, 
other vertical structures and overhead structures located in a designated 
vicinity. A unit takes approximately one minute to Inspect. Units may also be 
identified by boundaries fully described in the Pre-Op Sanitation Inspection 
Plan. (See subparagraph IV. C. 2. regarding designation of IU's.). 

4. Inspection Unit (IU) 

An IU is a unit within an area that has been selected for inspection, and the 
number of which has been recorded in Section A of FSIS Form 11,040-1. 

5. Acceptable Unit 

The unit meets the sanitation standards defined by the IIC for that 
section . 



6. Acceptable Area 

An area In which all Ill's have been Inspected and determined to meet the sani- 
tation standards defined by the IIC for that area, Additionally, the Inspector 
has not observed other deficient units while moving about the area. 

7. Restricted IU In Accepted Area 

An ID with a deficiency that Is not likely to result in direct or indirect 
product contamination or that can be Isolated to prevent contamination and may 
be scheduled for correction during production, break time, end of shift, or 
weekends. 

8. Rejected Unit 

a. A Unit with a deficiency that: 

(1) indicates an Insanitary condition; 

(2) may result In direct or Indirect product 

contamination; 

(3) creates an insanitary operating environment; 

(4) or interferes with inspection. 

b, A restricted unit that is not acceptable at its next 
scheduled inspection. However, it may qualify under IV.B.9.5. 

9. Sample of Units in an Area 

A group of units used to evaluate the state of cleanliness and sanitary practices 
In an area. The number of IU * s in a sample (See IV. B. 2.) is determined when 
the Pre-Op Sanitation Inspection Plan is developed. The IU 1 s are randomly 
selected except when certain chronic problem units are designated for more 
frequent inspection, or when units that have been passed over by the random 
selection for an extended period are specifically picked for inspection. 

10. Expanded Sample of IU's in an Area 

Additional IU's, equal in number to the first sample, are inspected to determine 
if the area should be rejected after one rejected IU is found during the 
initial inspection. The inspector selects IU's that are most likely to have 
deficiencies If the area was not properly cleaned and prepared for operation 
(biased sample). 
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11. Rejected Area 

Two rejected IU's found during the initial Inspection of an area or a 
combination of one rejected IU found during the Initial Inspection and another 
found while examining the expanded sample indicates that the area was not 
properly cleaned or prepared for operation and will therefore be rejected. 

12. Pre-op Sanitation Inspection Plan 

A plan developed by the IIC, that is acceptable to the CS, for conducting 
pre-op sanitation Inspection in designated areas of an official establishment. 

13. Random Sample 

A method of sampling selection that gives each unit In an area an equal chance 
of being selected as an IU. 

14. Biased Sample 

A method of sampling that specifically selects units as IU's that are most apt 
to indicate deficiencies. 

B. General Definitions 

1. Equipment and Facilities 

Pieces of equipment and portions of the establishment, as identified In 
Part 381, Subpart H, MPI Regulations and designated for sanitation inspection. 

2. Operational Sanitation Inspection 

Inspection of premises, facilities, equipment, and utensils during production 
to determine if AOP's are being followed. 

3. Action File 

A sheet of paper used to track: a) Deficiencies, recorded on an FSIS Form 
11,040-1, which are scheduled for correction after the next scheduled pre-op 
sanitation inspection. In general, the action file identifies deficiencies 
that are subject to short-term or temporary corrective actions. Long term 
corrective activities such as repair of structural or functional deficiencies 
shall be referred to the IIC for the PIP. b) Deficiencies which the establish* 
ment has identified and controlled, and for which corrective actions (those 
acceptable to the IIC) have been initiated or scheduled. 

4. Auxiliary Sanitation Plan 

A sanitation plan developed by the IIC, that Is acceptable to the CS, for all 
portions of the premises and facilities of the establishment that are not 
specifically covered by the designated areas In this directive. 
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5. CS Advisory File 


Is a temporary file that Informs the CS and the establishment of Information 
that may be filed for public record. 

ill. RESPONSIBILITIES 

A. Establishment Management 

Management has the responsibility to provide clean slaughter facilities and 
equipment before operations begin and to maintain AOP’s during production to 
produce wholesome products In a clean establishment utilizing hygienic 
procedures. To avoid production delays that may result when unclean facilities 
or equipment are rejected, It is recommended that the establishment develop and 
implement a cleaning and maintenance program. A responsible establishment 
official should review the program for effectiveness, and correct deficiencies 
prior to monitoring by the FSIS Inspector. To prevent further production 
delays, it Is recommended that the designated establishment official supervise 
the control and correction of deficiencies In units that are either ‘‘rejected* 1 
or "restricted" by the FSIS inspector, and review other units that the FSIS 
Inspector may examine during the reinspection procedure. The establishment may 
request that certain rejected units be corrected at a later time. (See IV. B. 9.) 

Establishment managers are encouraged to participate in or designate a responsi- 
ble employee to: 

1. Consult with the IIC to identify inspection areas as the Pre-Op 
Sanitation Inspection Plan for FSIS Inspectors Is developed; 

2. Consult with the IIC to identify A0P‘s. 

3. Consult with the FSIS Inspector after all areas have been 

Inspected; 

4. Meet with the IIC periodically to discuss general establishment 
sanitation or sanitation trends, resolve specific or recurring problems, and 
plan for improvements; and 

5. Assure the training of establishment employees In the proper 
handling of products and equipment, and In sanitation procedures. 

B. Inspector in Charge 
As appropriate, the IIC shall: 

1, Consult with the establishment to develop a written plan for 
pre-op sanitation inspection (See IV.). If the establishment has 14 or less 
units, develop that plan In accordance with paragraph V. 

2. Brief establishment personnel on sanitation standards and the 
procedures for conducting pre-op and operational sanitation Inspection. 
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3. Appoint an appropriate number of FSIS inspectors to conduct the 
inspection . 

4. Monitor the pre-op inspection plan, operational sanitation, and 
entries recorded on the FSIS Form 11,040-1 daily. 

5. Weekly accompany the inspector on pre-op sanitation inspection. 

6. Update the pre-op plan as necessary to reflect physical changes 
in the slaughter facility. 

7. Prepare, or cause to have prepared, an FSIS Form 11,040-1 under 
Instructions set forth in Part Five of this directive. Distribute a copy of 
this form to a designated establishment supervisor and offer to discuss 
deficiencies. Request the signature of the designated supervisor on the FSIS 
Form 11„040~1. The supervisor's signature indicates that a government form was 
received. It does not indicate agreement with the entries on the form. If the 
form is distributed without a signature, the Inspector will indicate who 
received the form. 

8. Monitor establishment corrective actions taken in response to 
“rejected 11 or “restricted" unit findings (See IV. 8. 10.). 

9. Act or delegate action upon the establishment's proposed schedule 
of corrections of rejected units that qualify as restricted units (See IV. B. 8). 
If a unit is rejected upon the scheduled reinspection, take action as 
described in IV. B. 9. 

10. Meet periodically with establishment management and/or the FSIS 
inspection staff to discuss Implementation of the pre-op plan and recurrent 
sanitation problems. 

11. Assist establishment, as needed, in formulating correction 
programs and setting priorities for improving overall sanitation. 

12. Conduct or schedule appropriate training for inspectors. 

13. Apprise the CS of deficiencies in the establishment's sanitation 
program and recommends changes in the approved Pre-Op Sanitation Inspection 
Plan . 


14. Follow guidelines outlined in the PIP when long term corrective 
actions are necessary. 

C. Inspector 

The Inspector shall: 

1. Select the specified number of units for each area. 
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2. Record the area and IU numbers on FSIS Form 11,040-1 (See 
Part Five . ) 

3. Take an FSIS Form 11,040-1 to each area during the inspection 

procedure. 

4. Inspect thoroughly the IU 1 s In each area within the time 
allotted in the pre-op Inspection plan (See IV.B.l.). 

5. Record all deficiencies and restrictions on FSIS Form 11,040-1 
as they are observed (See Part five). 

6. Apply an MP Form 35 to “rejected” or “restricted" units, unless 
adequately controlled by a satisfactory establishment system for tagging. 

7. For pre-op inspection, select and inspect additional IU 1 s 
(expanded sample) when a deficiency is observed in the initial sample of an 
area. Record the expanded sample IU numbers on the FSIS Form 11,040-1 (See 
Part five). 

8. Take appropriate action on all deficiencies. 

9. Record actions taken. 

10. Reinspect rejected IU's or areas after the initial Inspection 
of all assigned areas. 

11. Remove MP Form 35* s from rejected or restricted units that have 
been reinspected and accepted, 

12. Inspect all restricted units carried forward from the previous 
day’s FSIS Form 11,040-1, and those scheduled for inspection in the action file, 
before inspecting the initial samples for the corresponding area for that day. 

13. As delegated by the IIC, act upon establishment requests to 
schedule deficiencies for correction (before operations start, during 
operations, break time, end of shift, weekend, etc.). (See IV. B. 9.) 

14. Transfer deficient unit records on the FSIS Form 11,040-1 to an 
action file when the completion date falls after the next day's pre-op 
Inspection and record the projected correction date. Update the action file 
with progress notations as appropriate. On the projected date, record on the 
current FSIS Form 11,040-1 what actions have occurred, progress made whether, 
the deficiency was corrected, or the actions taken to resolve the deficiency 
in an acceptable manner. 

15. Inform the IIC of recurring problems or other deficiencies that 
need action at a higher level, and all long term corrective activities 
requiring treatment under the PIP program. 

16. Observe the establishment's operating practices for sanitation 
deficiencies during production. 
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D. Circuit Supervisor 
The C$ shall : 


1. Review: 

a, The IIC's Pre-Op Sanitation Inspection Plan 

b. Any changes recommended by the IIC to the plan. 

2. Sign and date an acceptable plan, or acceptable changes to the 

plan. 

3. Review the pre-op and operational sanitation program during 
circuit reviews to assure consistency of application and enforcement. 

4. Monitor, evaluate and reinforce IIC performance. 

5. Recommend to the Area Supervisor that establishments with 
chronic noncompliance relative to the maintenance of sanitary facilities and 
equipment be considered for the "Establishment Identified as Requiring 
Additional Inspection Effort Program" or the "Intensified Regulatory Enforce- 
ment Program." 

IV. DEVELOPING AND IMPLEMENTING THE PRE-OP SANITATION INSPECTION 

PLAN FOR ESTABLISHMENTS HAVING 15 lU’S OR MORE 

A. General 

1. The Pre-Op Sanitation Inspection Plan is composed of two parts: 

a. Part one will contain instructions to the inspectors, 
identifying the inspection assignments, setting the time allotted for pre-op 
inspection for each assignment, explaining the inspection methodology, and 
describing the inspector's responsibilities. 

b. Part two will contain schematics that designate Inspection areas 
and identify IU's to be sampled and inspected in each area (See Part five). 

2. The CS must approve the plan by signature and date before It is 
Implemented. 

3. This directive does not preclude "Odd-Hour Inspection" as 
currently performed under FSIS policy. 
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B. Part One of the Pre-Op Sanitation Inspection Plan 

1. Time Allotted for Inspection 

All designated areas will be inspected daily starting not more than 30 minutes 
before hanging time. The inspector will monitor a specified minimum number of 
Ill's in each area to evaluate the acceptability of the area before production 
starts. The selection and examination of expanded samples and reinspection of 
rejected areas may cause the total inspection time to exceed the allotted time. 

2. Inspection Workload 

a. The workload assigned to a pre-op sanitation inspection 
assignment will depend upon the size and complexity of the operation. The 
Pre-Op Sanitation Inspection Plan will identify the areas that a pre-op assign- 
ment will cover. It will also tell the Inspector how many I U 1 s to inspect in 
each area. 


b. One to five areas will be covered during a pre-op inspec- 
tion assignment. The size of an area may vary from 15 to 50 units which may 
be selected for area sampling according to the following schedule: 

Units Per Area Number of Ill's 

15 to 30 3 

31 to 40 4 

41 to 50 5 

Therefore, an Inspector will examine a minimum of three Ill's in a small area 

that contains 20 IU's. In a large operation with five areas that contain 

41-50 IU's each, the inspector would examine 25 IU's. A large operation may be 
divided into a combination of various sized areas. 

c. Approximately 5 minutes is necessary in each area to 
inspect the 5 IU's in the initial samples and document the findings on the 
FSIS Form 11,040-1. Thus, 25 minutes is needed to Inspect 5 areas with an 
additional 5 minutes allowed for walking from place to place. 

3. Number of Assignments 

a. The number of pre-op sanitation Inspection assignments in a 
large multiple-line operation can be estimated by dividing the total number of 
units by 50 to obtain the approximate number of areas. The number of areas is 
then divided by 5 to obtain the approximate number of assignments. 

b. More than the estimated number of assignments may be justi- 
fied if the number of areas assigned to a pre-op assignment is reduced or if 
the number of items assigned to the areas is reduced to compensate for walking 
time or other variables that compete for the available inspection time. The 
actual number of assignments will be recommended by the I I C and authorized by 
the CS. 
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4. Sample Selection 

The number of Ill's to be inspected for the initial inspection will be specified 
In the plan. I U 1 s are normally selected at random by the inspector. The IIC 
may designate chronic problem units for more frequent inspections. Also, units 
that are inadvertently passed over by the random sampling procedure for a long 
period of time may be designated by the IIC for sampling. These units will 
replace randomly selected units for that day. The inspector will advise the 
IIC of units that need more frequent inspections. All area and unit numbers 
that are selected for inspection are recorded, unit numbers as IU numbers, in 
Section A of the FSIS Form 11,040-1 for that day. 


5. Random Sample Selection 
a. Method 

The IIC will propose and the CS will authorize a method of randomly selecting 
units for inspection. The following method may be used: 

Number cardboard chips to correspond with the unit numbers for each 
area and place them in separate containers large enough to permit thorough 
mixing of the chips. 

Before each inspection, mix and then select the specified number of 
chips from each container. 

Record the IU numbers in Section A of the FSIS Form 11,040-1 of the 
IU 1 s that have been selected for inspection. 

Return the chips to their respective containers. 


b. Security 

The IU selection may be made the day before the inspection and recorded on 
the FSIS Form 11,040-1. However, such forms must be kept under strict 
security, as the selected IU's must not be revealed to establishment 
personnel . Any suspected breach in the integrity of this information will 
require the selection of new IU's. 


6. Acceptance of Areas 


If all of the 
accepted* If 
as the second 


IU's in the initial sample are acceptable, 
two of the IU's are unacceptable, 
unacceptable IU is found. 


the area is 

the area is rejected as soon 
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7. Expanded Sample Selection 

a. The Inspector must expand the sample If all IU's In the 
Initial sample are inspected, and one has been rejected. Select the same 
number of IU's for the expanded sample that were selected for the initial 
sample. Therefore, if five IU's were examined for the initial sample, then arr 
additional five IU's will be chosen for the expanded sample. Expanded sample 
IU's are not picked at random. The Inspector will examine units that are most 
likely to reveal deficiencies. An area will be rejected if a second IU is 
rejected. If the Inspector observed a deficiency while moving about the area 
the deficient unit will be Included in the expanded sample, and the area is 
automatically rejected. Discontinue inspection of such an area and proceed to 
the next inspection area. 

b. If a second IU Is not rejected the original IU that was 
rejected will be treated as a rejected unit in an accepted area. 

(See Paragraph IV.B.10). Operations can take place in portions of an area that 
do not Involve the rejected unit. 

c. The Inspector will record the expanded sample IU numbers on 
the FSIS Form 11,040-1 as they are observed. Therefore, the schematic showing 
the units for each area must be carried on the clipboard under the FSIS 

Form 11,040-1. 


d. The selection and examination of expanded samples may cause 
the total Inspection time to exceed the time allocated In the Inspection plan. 
Subsequent initial samples for other areas must not be neglected as a result of 
the expanded samples. When expanded samples are not taken and no area has been 
rejected, pre-op inspection shall conclude no later than the time allotted for 
the pre-op inspection assignment. 

8. Inspection and Handling of Special Units 

a. Scalders and chillers will be Inspected and handled as 
follows. If there is evidence of Improper cleaning as the tanks are being 
filled with water, they will be dumped and properly cleaned before operations 
start. 


b. Complex equipment for which assembly must commence 30 or 
more minutes before the start of pre-op sanitation is handled as follows: 
Where applicable a sufficient number of simple disconnects such as pipes and 
elbows, shields, etc. within an IU will be disassembled for inspection. If 
there is evidence of improper cleaning the equipment Involved will be 
dismantled as necessary to assure thorough cleaning before operations start. 

units that require special handling will be 
description of the handling procedures will be 
Pre-Op Sanitation Inspection Plan. 

_arly unscheduled Inspections of equipment identified in 
.Dove may be recommended by the IIC and authorized by the CS. 
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9. Treatment of Restricted IUs 

a. The establishment may request that a rejected unit be cor- 
rected at a later time. The 1 1 C or the IIC's designee may permit operations 
to start in an area if rejected units can be satisfactorily Isolated to prevent 
product contamination or unsanitary operating conditions, and can thereby be 
reclassified as restricted units. The following are examples that include 
descriptions of deficiencies that the Inspector: (1) may judge to be a source 
of direct or indirect product contamination, or environmental contamination that 
may affect the product, and would therefore be corrected before operations 
start; or (2) may reclassify to permit isolation and correction at a later 
time. The correction schedule in the example below represents typical 
establishment proposals that may or may not be acceptable to the Inspector 


under given circumstances. 


UNIT 

DEFICIENCY 

CORRECTION SCHEDULE 

Drain 

Plugged (personnel 
and product trucks 
will track residue) 

Repair before 
operations start 

Drain 

Plugged (isolated 
area, personnel and 
product diverted 
around contaminants) 

Repair during 
operations 

Stationary 

equipment 

Mineral deposit build-up 
on undercarriage below 
product zone 

Acid clean on 
weekend 

Mobile equip- 
ment (meat 
tanks) 

Group of trucks with 
product residue 

Isolate. Clean during 
production 

Light fixture 

Dust accumulation 

Clean tonight 

Light fixture 

Product residue from 
previous day 

Clean before 
production starts 

b. If 

deficiencies are scheduled 

for correction after the next 


scheduled pre-op sanitation inspection, the inspector shall establish an 
action file. The IIC may withhold this correctional procedure when dealing 
with chronic problems. Significant equipment and facilities changes or repairs 
should be included in the PIP. 

10. Reinspection of Rejected Units and Areas 

a. The inspector will be available to conduct reinspections 
of rejected units immediately after completing the initial inspection of aV 
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assigned areas. The inspector will not Interrupt the initial Inspection to go 
back and reinspect rejected units or areas. Rejected units will be reinspect- 
ed after the establishment informs the inspector that the deficiencies have 
been corrected. 


b. Rejected areas will be reinspected after the establish- 
ments informs the inspector that all sanitation deficiencies in the area have 
been corrected. The inspector will inspect previously rejected units and each 
IU in the original sample which was not inspected in the initial inspection. 

Any previously rejected unit that is reinspected and found unacceptable will 
cause the entire area to be rejected again. However, if those units are 
satisfactory, the inspector will look at additional units until satisfied that 
the area is acceptable. The number of additional Ill's inspected must equal or 
exceed the number of Ill's in the initial sample. The inspector will record 
the number's of Ill's examined during reinspection on the FSIS Form 11,040-1. 

c. Units Scheduled for Correction, Reinspected and Accepted or 

Rejected. 


1. Restricted units previously scheduled for correction, 
and recorded on the FSIS Form 11,040-1, which are then reinspected and found 
acceptable on or before the next scheduled pre-op inspection will be marked 
acceptable, dated, and initialed by the inspector in the Action Taken column 
of FSIS Form 11,040-1. 

2. If a restricted unit is rejected during the next 
pre-op inspection, the inspector will record "rejected," date and initial the 
entry in the Action Taken column of the FSIS Form 11,040-1. 

3. Restricted IU 1 s rejected again on the day scheduled for 
correction will be recorded on the current FSIS Form 11,040-1. The rejection will 
count toward rejection of the area. The reinspected and rejected units must be 
corrected before operations start. The inspector cannot reschedule such units 
for delayed correction. If the establishment cannot comply with the scheduled 
correction date for justifiable reasons, a new correction date must be negotiated 
with the IIC before the next scheduled reinspection. 

11. Unsampled Deficiencies 

The inspector may observe a deficient unit that was not included in the 
initial IU sample for that area. 

a, If the initial sample I U 1 s are all acceptable, then such 
deficiencies will be recorded in Section B of the FSIS Form 11,040-1 and 
corrected without further effect on the area. A capital letter representing 
one of the categories on the back of the form will be recorded in the pre-op 
column before the deficiency entry to clearly indicate that the deficiency did 
not enter into the disposition of the area. 

b. If one of the initial samples has been rejected an 
expanded sample is required. A deficient unit that was observed in other than 
the initial IU sample will be recorded as one of the expanded sample units and 
the area will be rejected. 
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c. If a deficient unit is observed after completing an 
expanded sample inspection (acceptable area with rejected unit) It will not 
affect the acceptance of that area, but will be recorded in Section B and 
identified with one of the category codes on the back of the form. 

C. Part Two of the Pre-Op Sanitation Inspection Plan 

1. Designation of Areas 

The IIC, with the advice of establishment officials, will determine the 
boundaries of each area. 

2. Designation of Units 

Areas will be divided into units. Each unit must be sufficiently identified to 
aid inspectors who rotate into a pre-op sanitation inspection assignment. A 
hand drawn schematic of the area is the simplest method of identifying units. 
The schematic will include major landmarks in the area such as walls, doors, 
posts, and an outline of the principal equipment. The boundaries of the units 
are then drawn on the schematic and the units are numbered (See Part Five). To 
the extent practicable, units should be numbered in the order of product flow 
on the schematic for each area. Large, complex equipment may be divided into 
smaller units. Portable equipment and other equipment that is displaced during 
cleaning may not always be within the same unit at the time of inspection. 

Such equipment will be inspected when it is within the boundaries of an IU. 

The following are examples of the designation of units: 

1. An individual piece of equipment such as a picker and the floor, 
gutter drain, posts, walls and overhead structures in the vicinity of that 
piece of equipment. The picker may also be divided down the middle and each 
half included in a different unit. 

2. Portions of the area with identifiable boundaries, such as the 
bleeding tunnel, from the point where the slaughter cut is made to the scalder, 
including the floor, drains, walls, chain and overhead structures. 

3. A traffic lane through which products and personnel move. 

V. PRE-OP INSPECTION IN SMALL ESTABLISHMENTS HAVING 14 UNITS 

OR LESS 

A. Pre-op sanitation inspection in small establishments will differ from 
pre-op inspection in larger facilities, inspected under Paragraph IV, in that 
such establishments will not be subdivided into areas, plans will not be 
submitted to the CS for approval, and pre-op inspection shall begin 15 minutes 
(as opposed to 30 minutes) prior to hanging time. 

B. In carrying out pre-op in the small establishment, the inspector will 
create a Pre-Op Sanitation Inspection Plan which will consist of a schematic 
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with numbered units. The plan will be filed in the Inspector’s office or In a 
file designated for the Inspectors use in those establishments that are not 
required to maintain an inspection office. 

C. The inspector will select three units at random for inspection and 
record their numbers in Section A of the FSIS Form 11.040-1. If all Ill's are 
accepted, the establishment may begin operations as scheduled. If one III falls, 
the inspector shall select an expanded sample of three. If a second III fails, 
the inspector will advise the establishment of the needed corrections. Rein- 
spection will commence when the establishment indicates that all deficiencies 
have been corrected. Reinspection will then begin with the previously rejected 
units and the biased selection of three additional samples (if permitted by 
the size of the operation). The inspector may permit rejected units to be 
reclassified as restricted units if they can be satisfactorily isolated to 
prevent contamination or insanitary operating conditions, and can be corrected 
In a manner acceptable to the IIC. 

VI. AUXILIARY SANITATION PLAN 

A. Consists of an Inspection plan for auxiliary areas of an establishment 
which are not included in the designated areas of a Pre-Op Sanitation 
Inspection Plan. 

B. Auxiliary areas include but are not limited to grounds, storage 
areas, "offal areas" and welfare facilities. 

C. Auxiliary areas will be inspected as directed by the IIC in a 
written Auxiliary Sanitation Plan that has been approved by the CS. 

D. Deficiencies In auxiliary areas are recorded in Section B of FSIS 
Form 11,040-1 (See Part Five). 

VII. OPERATIONAL SANITATION INSPECTION 

A. General 

The primary objective of operational sanitation is to prevent product 
contamination. Operational sanitation inspection of premises, facilities, 
equipment and utensils is performed by the inspector during production to 
determine if AOP's are being followed. 

B. Procedural 

1. The following are examples of establishment operating 
practices that should be observed daily, by the Inspector, for sanitation 
deficiencies: 

a. Slaughter and product handling procedures. 

b. Chilling of product, 

c. Facility and equipment cleaning and sanitizing during the 

shift. 
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d. General housekeeping, 

e. Removal of trash and inedible material. 

f . Environmental control s. 

g. Pest control . 

h. Emergency maintenance. 

1. Personal hygiene. 

j. Control of objectionable practices. 

2. The IIC will train the inspector in performing operational 
sanitation . 

3. The inspector will identify sanitation deficiencies in 
accordance with deficiency guidelines determined by the IIC with the approval 
of the CS. 
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PART FOUR --RESERVED 


I 




FS IS DIRECTIVE 11,040.1 


PART FIVE--FSIS FORM 11,040-1: INSTRUCTIONS AND EXAMPLES 


I. SANITATION REPORT FORM 

The Sanitation Report, FSIS Form 11,040-1, shall be used to record results of 
the pre-op and operational sanitation inspections. Equipment or facilities 
scheduled for cleaning or repair at a later time will be listed only once on 
this form, in the action file, or on the PIP report, unless the scheduled 
completion of those actions is not met within the allotted time. 

II. POLICY 

A. Pre-Op Sanitation 

Pre-Op sanitation deficiencies in designated areas and auxiliary areas 
identified by FSIS inspectors assigned to the establishment will be documented 
on the FSIS Form 11,040-1 according to the guidelines contained herein. 

B. Operational Sanitation 

Operational sanitation deficiencies identified by an FSIS inspector assigned to 
the establishment will be documented on the FSIS Form 11,040-1 according to the 
guidelines contained herein. 

C. Deficiencies Identified by Establishment Personnel 

Deficiencies that are identified by establishment personnel and immediately 
corrected or scheduled for correction in a manner acceptable to the IIC will 
not be recorded on the FSIS Form 11,040-1 as program deficiencies. Such 
deficiencies when scheduled for correction will be tracked by the IIC in an 

action file. The action file is also used to track deficiencies that are re- 

corded on FSIS Form 11,040-1 and that are scheduled for correction after the 
next scheduled pre-op inspection. The action file is a "temporary 11 file that 
advises inspectors and the CS of pending actions. 

The following types of deficiencies will be recorded on the FSIS 
Form 11,040-1; 

1. Corrections that are not acceptable to the IIC. 

2. Corrections that are not made acceptable to the IIC in a timeV 

manner. 

3. Actions taken by FSIS inspectors to prevent product 
contamination . 

4. Actions taken by FSIS inspectors to control a contaminated 


product. 
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This directive Incorporates the subject handbook into the FSIS Issuance System. 

II. CANCELLATION 

MPI Manual : Subpart 7B 

MPI Bulletins 75-105, 78-133, and 83-15 

III. RESERVED 

IV. RESERVED 

V. POLICY 

In January 1984, FSIS established a unified comprehensive system for the 
issuance of all standing instructions implementing the Agency's policies and 
procedures in the form of FSIS Directives. Directives are assigned a number 
according to subject classification as found In Attachment 2, FSIS Directive 
2610.1, Revision 3, dated 11/25/85. 

In keeping with the goal of providing a single, unified system for all materials 
that provide direction to personnel, Agency handbooks will be designated as 
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Poultry Equipment, and filed with other FSIS Directives. 
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2. The DEFICIENCIES and INSPECTOR'S ACTION(S) columns are self 
explanatory. Entries that are made by inspectors other than the one who will 
sign the form must be initialed or signed as directed by the 1 1 C . 





Deputy Administrator 
Meat and Poultry Inspection Operations 


Attachment 

5-1 FSIS Form 11,040-1, Sanitation Report 
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